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STARTERS & APPETIZERS 

 Tart of marinated anchovies, citrus, raisins and pine nuts 
 Octopus, potatoes, Ligurian olives and crunchy celery 
 Eggplant parmigiana 
 Tentacles of grilled octopus with artichoke hearts, pink grapefruit 

sauce and basil pesto  
 Spatula and eggplant filet with shrimps and cream of peas 
 Raw tuna in sesame crust and poppy, eggplant and cream of peas 
 Marinated and grilled squid with barley and vegetable pie 
 Marinated and grilled squid with eggplant caviar 
 Cereal and Vegetable tart with mousse of Buffalo mozzarella  

 

  

  

 



FIRST COURSE  

 Pasta Pennette with Gutus cheese, walnuts and sesame seeds 
 Pasta Calamarata with seafood sauce, zucchini and citrus 
 Pasta Linguine with clams, salicornia and ginger 
 Saffron risotto with chicken durelli and balsamic vi negar 
 Squid and shrimp Lasagnetta with seafood sauce 
 Vegetable Risotto with goat cheese 
 The Tuscan traditions – Acquacotta Maremma 
 Paccheri alla Norma 
 Seafood Paella 
 Burrata cheese filled Paccheri pasta with seafood and roman broccoli sauce 

  

  

     

 

MAIN COURSE  



 Gratinated Lobster 
 Stockfish all’Argentarina 
 Sliced beef sirloin with rocket salad, cherry tomatoes and parmesan cheese 
 Snapper all’Acquapazza 
 Cod steak with potatoes, redish, onion and cream of lentils 
 Tempura of fish and vegetables 
 Grilled fish selection 
 Fried shrimps, squid and fish 
 Steamed sea bass 
 Padellotto of Fish and Seafood 
 Codfish coke at low temperature served with potatoe quenelle, taggiasche 

olives and dried tomatoes 
 

  
 
 

 
 

 
 

 
 

  
    

DESSERTS  



 Warm chocolate heart pie with berrei and ginger cream 
 Pisctacchio parfait with berrries and spicy chocolate frosting 
 Coffee tart with Pistacchio icecream and berrei 
 Sbricciolata cake with orange custard cream, dried fruits and chocolate flave 
 Panna cotta 
 Pistacchio plumcake with berrei and mango sauce 
 Tuscan Traditions – Ricciarelli 
 Tuscan Traditions  - Almond Biscuits 
 Tuscan Traditions – Florence Zuccotto 

 
 

   

    

FINGER FOOD AND APERITIF  



 Salmon and cream cheese canapè 
 Sushi selection 
 Sashimi selection 
 Salad of octopus, potatoes and olives
 Salad with smoked salmon
 Seafood salad with citrus and mint
 Tuna cubes 
 Oysters and sour cream
 Fried fish flakes with pink sauce
 Gratinated mussels 
 Red crayfish tartare  
 Mini crocque monsieur, mini filled croissants, mini club sandwich
 Melon pearls with prosciutto ham

 

 

 

  

 

 

cheese canapè  

Salad of octopus, potatoes and olives 
Salad with smoked salmon 
Seafood salad with citrus and mint 

Oysters and sour cream 
Fried fish flakes with pink sauce 

 
Mini crocque monsieur, mini filled croissants, mini club sandwich
Melon pearls with prosciutto ham 

   

 

Mini crocque monsieur, mini filled croissants, mini club sandwich 

 

 

 


