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Hors d’ Ocuvre
Please choose 1 of the following starters:
Seafood Salad;
Cured Beef on Bed of Rocket with Flanks of Parmesan Cheese;
Shrimps Salad with Cherry Tomatoes, Rocket, Oil and Lemon;
Hors d” Oeuvre ‘800 (Braided Mozzarella, Cottage Cheese, Olives, Oil with Vegetables, Tuna, Aubergines
Rolls with Cherry Tomatoes and Rocket with Balsamic Vinegar, Salami and Ham all products from
Campania Region);

First Course
Please choose 1 of the following first courses:
Cannelloni “Sorrento Style”;

Pasta “Paccheri” Don Pedro(Cherry tomatoes, Anchovies, tomato sauce and Fennel);
Home Made Pasta “Scialatielli” with Aubergines, Mozzarella cheese, Tomato Sauce and Basil;
Home Made Pasta “Scialatielli”” with Prawns, Rocket Salad and Cherry Tomatoes;
Home Made Pasta “Tagliolino” with Lemon and Prawns with Spinach Sauce;
Risotto (rise) with Mushrooms;

Second Course
Please choose 1 of the following second courses:

Grilled Salmon;

Grilled Swordfish;

Fillet Fresh Fish of Sea bass on “Crazy Water” with Fresh Cherry Tomatoes, Garlic and Onion;
King Prawns to the Oven with Cherry Tomatoes and Rocket;

Selection of Grilled Fish;

Roast Veal with Potatoes and Peas;

Roast Lamb;

Fresh baked Fish of the “Sorrento Gulf”;

Selection of Grilled Meat;

Grilled T-Bone Steak;

Fillet of Beef with Mushrooms (boletus);

Fillet of Beef with Pepper Sauce;

Fillet of Beef with Gorgonzola Sauce;

Side Orders
Please choose 1 of the following side orders:

Tomato Salad, Mixed Salad, Green Salad;

Tomato and Rocket Salad;

Steamed Vegetables;

Baked Eggplant with Fresh Cheese and Tomato Sauce;

Potato Crocche;

Fresh French Fries;

Desserts
Please choose 1 of the following desserts:

Tiramisu;

“Veneziana” with Mini Strawberries(bread full of spagna of cream chantilly and strawberries);
Fresh Pineapple /in Maraschino;

Lemon or Chocolate Profiteroles;

“Port” and Melon;

Fruits of Season

Dishes are prepared with Extra Virgin Olive Qil For 4 people
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