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Julienne of beef in teriyaki sauce

 Black kale and taleggio cheese

 Ginger-scented prawns with sweet-and-sour sauce and crispy vegetables

I  N O S T R I  B A O :

Cheddar and cranberry BBQ

Tuna tataki hamburger with buffalo mozzarella and guacamole

  Chicken hamburger with yogurt sauce

O U R  B U R G E R

Colonnata lard

Pumpkin and gorgonzola

Taleggio and porcini mushrooms

O U R  A L T A M U R A  B R E A D  C R O S T O N I :

Prawns in kataifi pastry

Crispy Parmesan spheres

Arancini with ragù and peas

Arancini with asparagus and spicy salami

Arancini scented with truffle

Arancini with saffron and smoked scamorza

Vegetable tempura

Croquettes with Iberian ham

O U R  S E A  &  L A N D  F R I E D  S P E C I A L T I E S  &  T E M P U R A :

APERITIF

Franciacorta Berlucchi 1961 Brut

Cocktails analcolici

Soft Drinks

B E V E R A G E



DINNER

Squid with arugula pesto and balsamic vinegar

E N T R È

Scallops with braised black cabbage, pomegranate vinaigrette and coral sauce

A P P E T I Z E R

Carnaroli risotto with Champagne, nettles and red prawns

F I R S T  C O U R S E

Catalan-style lobster with vegetables

M A I N  C O U R S E

Raspberry symphony

D E S S E R T

Wine pairing: Hofstätter Chardonnay

Toast: Champagne – Bernard Robert Réserve Brut



KIDS MENU

Strozzapreti with ragù

F I R S T  C O U R S E

Grilled Chianina hamburger with French fries 
or

 Cutlet with French fries 

M A I N  C O U R S E

Fior di latte ice cream with strawberries and chocolate topping

D E S S E R T

Soft drinks

 Water

B E V E R A G E


