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Flag Fish au gratin with hevbs in lemen leaxes and Sprily granita
Tubornai .

Salmen marinated withthe scenl of cibus [-uuils with Wenus ice and low-fat ysghut

Jradilisnal dishes

Sea salad with vegetable spaghetti of cheeses
Wixed seafssd, saits



Fal Cownses

Fotluccelle with mussels, <iver chillies and San Wangans dried temats crumble

Risslts with pumphin, Tsasted walnits and bwedts cheese
Risstte with basi pests, wed shrimp and, sea, wiehins

cJradilisnal dishes

Lo Ponnatto alta, Cantinella, Fllet-of San Wargans-tematses, auborgines and, mszganela)
Lo linguine olls, Sails, Lucin, (oith o vanisly of shollfih and. seafosd)
Conghatls with olams



Wain ceurses - Fadtionad Fh dishes

Sea Bass steak Wixed guill with salad of green beans, fennel and mint celeny
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Puawns, ?fmgtu’

Squids

S of th g vy W8y cxpaniren - A0
| and sevsed as by law

Mediterranean style Sea Bass
Reb Lobilern

Blue Lebiter



Wain ceuwwses

Beef Jowmedss
m%&ﬁwewiﬁ‘mufmaﬁeﬂfwgm

Waialine da latte
Suckling Pig cosked, ot lsw temperative, ginger fluvsured. apple puée and pstats chips

Joday it is alss wesearch, evolatisn,



Dessestls

Panna, Catla, with wild bemies
Baba. with trawbery pouchdt and cveam

Classic. souffle, darb chseslite and, vanilla sauce

La Caprese. with vanilla ice. eream

Chocelate mousse with waspbery heait and almend cumble

and, finally




small. weleming appetize
Weditevrancan-Style Sea Bream fillst




Jasting menii Sandy

Small, welesming appétizen

Flag Fish au grtin with hebs in lemon leaves and. Sppify granita
Fotlaccelle with mussels, wiver chillies and San Wangans dricd tamils cumble
Sen Bass soak Wixed, gill with salad, of green boans, fennel and, mint:colory




