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ANTIPASTI
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Burrata alla Panna con Carpaccio di Pomodori

FIHFLABEIEIS - AT

Vitello Tonnato*
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Mosaico di Verdure Grigliate e Porcini all’ Olio Vergine d’Oliva

FHIE ~ BIETME - BIEEXFIR ~ JaFHiEE
IR REFFER AT

Insalata di Gamberi, Finocchi e Cannellini*
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Calamari Fritti
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Sformato di Carciofi Gratinati al Castelrosso
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Fagioli Bianchi e Cozze
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Insalata Mista Capricciosa Profumata con Aceto Balsamico
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Spaghetti allo Scoglio
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Penne con Brasato di Manzo
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Manicotti alla Sorrentina
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Branzino al Forno con Zucchini
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Gamberi alla Caprese con Verdurine di Stagione
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Tris d’Aragosta
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Petto di Pollo con Asiago e Pomodorini, Salsa al Marsala
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Bistecca Toscana®
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Lombata di Vitello al Forno*
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