HITICH

italian restaurant

Served with breads and welcome drink

Starter

Bresaola Carpaccio
Thin sliced cured beef, arugula and shaved parmesan
or

Caprese di burrata
Marinated tomatoes and stracciatella

Main Course

Corn fed baby chicken
Pan seared half chicken with marinated zucchini,
Celeriac puree and jus
or

Branzino “acquapazza”
Seabass with cherry tomato, olive and capers
Napolitan style
or

Tagliatelles pesto, roasted pine nuts
Tagliatelle pesto with basil

Dessert

Tiramisu
Coffee flavored ladyfingers and mascarpone
Or

Panna cotta
Thickened cooked cream and mixed berry sauce
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