SHARE THE PICK OF THE SEASON

TO START WITH.. .
. . Grilled asparagus, poached eggs and Napoleon Cheese
Buratta di Andria, smoked beetroot & celery :
: g ” : New Potatoes, mint & butter
Ceviche of wild sea bass with sea urchin Pi le. Tagei lives & basil
. . - iperade, Taggiasca olives & bas

Tagliatelle calamari, tomato & buffalo mozzarella : e

Aged steak tatare, Italian caviar, sesame crackers

SWEET ENDING

Crunchy tiramasu

THE LAND OF THE SEA

. . w Amalfi lemon tart & citrus sorbet
Summer ratatouille, chilled pea juice & herbs Salad

Tribute to the Renaissance Ragout & Geagano pasta

BAR NIBBLES

Pre-sale’ lamb, smoked aubergine, caviar & sea beets . . ‘ y
Garden peas risotto ball (Arancini)

Red Mullet, artichoke Barigoule, flamed fennel . .
Potatoes and ham croquette

Bruschetta, broad beans, pecorino & yellow tomatoes

Soft gnocchi, goats cheese & mint

* .
ZENITH MARTINI

VERSINI




