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ANTIPASTI  APPETIZER » T8 §&

Bouffet Misto di Antipasti
Selection of traditional Italian starters
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Capelli d’angelo dei pastai Gragnanesi salsiccia e funghi
Angel hair pasta from “Gragnano” with Italian sausage and mushrooms ragout
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Pizza bianca con pomodorini rossi e gialli confit
Pizza with mozzarella, ricotta cheese, red and yellow sundried cherry tomatoes
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Trancio di branzino alla piastra tagliatelle di zucchina e riduzione al caciucco
Pan-fried seabass with zucchini and seafood sauce
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Brasato al vino rosso di punta di petto di Wagyu su polenta
Slow-cook Wagyu beef plate in red wine sauce with polenta
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Dolce del giorno
Dessert of the day
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