
Menu
A p p e t i z e r

P a s t a

Veal sous-vide with browned Primosale and mango

sauce

Colorful tortelli with cardoncelli mushrooms &

cherry tomatoes

Paccheri pasta with shellfish ragout, stracciatella

cheese, and pistachios

M a i n  c o u r s e

Braised beef cheek with polenta au gratin

I n t e r m e d i a t e  c o u r s e

Refreshing lemon sorbet

D e s s e r t

Fruit compote with Fior di Latte semifreddo &

chocolate glaze

Coffee, rum baba & wine liqueur



Ken & Elif

C h e e s e  c o r n e r

B a r b e c u e  c o r n e r

Freshly prepared cheese specialties directly from

the master cheesemaker

Selection of freshly grilled fish & meat

P i z z a  c o r n e r

Freshly baked, traditional pizza variations from the

stone oven

S u s h i  c o r n e r

Japanese sushi and sashimi specialties

with marinated carpaccio & the finest

craftsmanship

P a n z e r o t t i  c o r n e r

( l i v e  c o o k i n g )

Apulian specialty made from crispy dough, filled

with mozzarella and tomatoes


