STARTERS

Creamy Asparagus Mint Soup
Dalmatian Tapas with Crispy Fried Smelt Fish
Butternut Squash Soup
Octopus Carpaccio
Baked Brie with Roasted Grapes
Burrata Cheese with Fresh Tomatoes and Fruit
Beef Carpaccio with Arugula and Parmesan
Bruschetta with Gorgonzola Cheese & Honey & Walnuts & Pear

Shrimp Tacos



MAIN DISHES

Black Squid Ink Pasta with Cuttlefish
Grilled Seabream with Vegetables
Sesame-crusted Tuna Steak with Pea Purée
Slow Cooked Veal
(paired with Carrot & Rosemary Puree & Mushrooms)
Green Pasta with Lobster
Grilled Beef Steak

(with Truffle Purée, Asparagus and Homemade Demi-Glace Sauce)



DESSERTS

Cheesecake
Home made Waﬂles with Tce Cream
Lava Cake

Selection of ﬁesh ﬁui’c

Panna Cotta
Chocolate cake

Ice cream



