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Butternut squash and parsnip velouté flavoured with
Amaretto Disaronno and mandarin, handmade crostini
with goat cheese mousse and prosciutto di Parma dust

Cannoli with Wagyu beef tartar, vitello tonnato cream and
red pepper relish

King crab tartlet with mature cheddar and chives

alad

King quinoa with grilled shrimps, fresh herbs,
pomegranate, cranberry dressing and passion fruit gel

M aiqs
Turkey breast ballotine stuffed with dried fruits, pistachio
and Provolone cheese, served with roasted carrot purée,
broccolini and forest fruits gravy

or

Salmon fillet with white and green asparagus, beetroot
carpaccio, yuzu and tarragon oil

) essent

Mini chocolate and sour cherry pavlova




