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Faster Menu

’ Benvenuto - Torta Pasqualina
i Welcome - Traditional Ligurian Easter pie
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- Nido di agretti con calamaro al vapore
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A% Ne Cream of Sicilian broccoli e
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Ombrina con crema all’arancia ‘-
- e purce di patata dolce J
P Croaker with orange cream .
N - and mashed sweet potato
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€ 28,00 #
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~5 Q Agnello alle erbette liguri con carciofi
= u\.," Lamb with Ligurian herbs and arcichokes
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e Pastiera napoletana
€~ Tradicional Neapolitan wheat and ricocea tare
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