
Prestige meat menu 

Cold appetizer 

Fillet white Marches marinated with flavored oil  

Thinly sliced zucchini and red pepper with parmesan 

Grissino ham 

Warm appetizer 

Duck breast stuffed with apple pink apple vinegar 

Mille-feuille of zucchini 

 

First courses 

Potato gnocchi and beets with peas and blueberries blacks Portonovo 

Meat ravioli with fresh tomato and basil with ricotta salata 

Second courses 

Rabbit in the crust layer  

Sauteed Chicory and red pepper oil  

Tomato sauce with pork 

♦ 

Lamb chops  

Roast suckling pig  

Diced potatoes  

Mixed Salad 

 

Wedding cake 

♦ 

Fruid composed 

♦ 

 Coffee and bitters served at the bar 


