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Salad Bar @@
Romaine lettuce, radicchio, carrots, peppers, tomatoes, cherry tomatoes,
onion rings, sweetcorn, gherkins, beetroot, olive oil, balsamic vinegar,
cocktail sauce, lemon wedges, pepper mill and salt shaker

Marinated vegetables (13)
Gherkins
Borratane onions
Sweet-and-sour spring onions
Giardiniera
Sun-dried tomatoes
Aubergine strips
Olives

Make your own salad
Caesar salad (1-2-3-5-9-11-13-14)
Caesar dressing, romaine lettuce, crispy bacon, croutons
grated parmesan, chopped anchovies

International mixed salads
Cajun prawn salad with lentils, yellow cherry tomatoes, olives and sesame seeds (6-7:8-11-13)
Coleslaw @ (11-13)
Farfalle with BBQ pancetta, smoked scamorza, feta and crispy courgettes (3-14)
Mixed salad leaves, scrambled eggs, peas, cooked ham, cherry tomatoes, green beans (314

Single portion verrine
Cream cheese and sun-dried tomatoes @ (1-3-13)

Olivier salad @11-13)

Pecorino and broad bean mousse (1-2-3-13)

Baked goods(2:3-679-1014)

Baguette
Bread loaf made with remilled semolina
Ciabatta
Carasau
Margherita pan-baked pizza
Stuffed pan-baked pizza
Focaccia with olive oil and rosemary
Focaccia with onion
Breadsticks

Carving station

Roast pork leg
Sautéed new potatoes with onion
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Soup

Pumpkin and chickpeas with rosemary oil

Hot buffet
Boiled rice (gluten-free)
Plain pasta (9)
Tomato sauce
Bolognese sauce

Fusilli with speck and mushrooms (3.9
Potato gnocchi with mussels, butter and sage (3.9
The chef’s gratin (3.9

Vegetables with butter and Parmesan @
Spinach with garlic and olive oil &
Mini burgers - Connoisseur potatoes

Chicken and bacon rolls with sautéed peas
John Dory fillet with leeks and raisins, steamed cauliflower (s
Grilled beef burger with BBQ sauce on savoy cabbage and roasted onion

Cold Buffet
Mussels with potatoes and caramelised onions (4
Salami and pecorino cheese with grapes and spring onions 3
White asparagus with truffle oil @

Squid rings with broad beans and cherry tomatoes 5)
Crab with potatoes, hard-boiled eggs and mayonnaise (s.14)
Mozzarella bites with grilled vegetables and sun-dried tomato pesto & (1-2:3)

Smoked beef with rocket, salted ricotta and sun-dried tomatoes (3.13)
Marinated tuna ceviche with orange and confit cherry tomatoes (5
Courgettes and peppers with basil oil and walnuts & 2)

Marinated mackerel, red onion, white beans and pepper cream (5)
Parma ham with melon and apricots (10)
Wholemeal 5-grain bread with vegetables and sesame oil @69

Pasta station show cooking (3:89.14)
Black tagliolini with cuttlefish ragt and scallops

Dessert & Fruits (1.2.3.6.7:9.10-11-14)

Mini peach mousse - Mini mascarpone with wild berries
Chocolate and strawberry tartlet - Cannoli - Cream and fruit cake
Watermelon - Melon - Pineapple - Grapes - Mixed fruit salad
Yoghurt - Ice cream
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