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% TAVOLO DELLO CHEF *

CH@SE 3 COURSES

STARTERS MAINS

BRUSCHETTA @V TAGLIATELLA ALLA BOLOGNESE ©@
Datterino tomato, basil, olive oil, garlic Beef ragout, tomato sauce, parmesan, basil
INSALATA “TRATTORIA" @@V PENNE ARRABBIATA ®GV)

“Trattoria by Cinque” style salad with buffalo mozzarella, Tomato sauce, garlic, chilli

avocado, cherry tomatoes, parmesan, olives

RISOTTO CON FUNGHI POREIN| PG™
ARANCINI SICILIANI e San Massimo carnaloni rice, porcini mushrooms, parmesan, parsley
Crispy rice balls stuffed with beef ragu and parmesan

GALLETTO ®
PARMIGIANA DI MELANZANE eV Roasted baby chicken, roasted potato, spicy sauce

Aubergine, buffalo mozzarella, tomato sauce, basil

BRANZINO CON VERDURE ©

: I— : I Pan seared Sea bass fillet, mix grilled vegetables

CANNOLI SICILIANO ©©

Homemade Sicilian cannoli, caramelised orange

By oo SOFT BEVERAGES

Baba’' dough, spicy rum, custard cream, caramelised orange

HOMEMADE ICE CREAM SELECTION ©@ WATER ¥
Chocolate | Vanilla | Pistachio Still | Sparkling
SELECTION OF HOMEMADE SORBET ™ FRESH JUICES
Raspberry | Lemon | Mango | Coffee Orange | Watermelon | Lemon and Mint
SOFT DRINKS

H O U S E Pepsi | Diet Pepsi | 7UP | Mirinda | Ginger Ale | Tonic Water
BEVERAGES

RED WINE Nero D'Avola, Da Luca, Terre Siciliane IGT, Italy
WHITE WINE santa Carolina Vistana, Sauvignon Blanc, Chile
SPARKING Gran Ventino Brut, Veneto ltaly

BEER Budweiser

CQCKTAILS

FIVE MOJITO white rum, passion fruit, lime juice, fresh mint
BELLINI Prosecco, peach cordial
GAR!BALDI Campari, orange juice

SPIRITS Absolut | Bombbay Sapphire | Bacardi Carta Blanca | Jim Beam




