EASTER MENU

2026



APPeTlZers
Scallops, beef tongue and green garlic sauce

Crispy pork belly with pineapple chutney
and potato pavée

Zucchini flowers stuffed with ricotta,
tomato chutney and spinach sauce

FIrsST CcouUurses

Seafood “plin” ravioli with bisque
and asparagus tips

Buckwheat tagliolini with rabbit "“in potacchio”

Risotto with cauliflower cream,
Shropshire cheese and truffle

Malhn courses

Sous-vide rack of lamb, ricotta foam
and Marasca cherry reduction sauce

Catalan-style Lobster and prawns

Beetroot Wellington with eggplant hummus

DesserrT %

Classic napolitan pastiera i _
h]




