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Appetizer

Veal sous-vide with browned Primosale and mango

Sauce

Pasta

Colorful tortelli with cardoncelli mushroomsﬁ?
cherry tomatoes
Paccheri pasta with shellfish ragout, stracciatella
cheese, and pistachios

Main course
Braised beef cheek with polenta au gratin
Intermediate course
Refreshing lemon sorbet
Dessert

Fruit compote with Fior di Latte semifreddo &
chocolate glaze
Coffee, rum baba & wine liqueur



Cheese corner

Freshly prepared cheese specialties directly from

the master cheesemaker

Barbecue corner

Selection of freshly grilled fish & meat
Pizza corner

Freshly baked, traditional pizza variations from the

stone oven

Sushi corner

Japanese sushi and sashimi specialties
with marinated carpaccio & the finest
craftsmanship

Panzerotti corner
(live cooking)

Apulian specialty made from crispy dough, filled

with mozzarella and tomatoes
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