


PRIMO 

E n t r e e 

Fiori di zucchini
Beer battered zucchini flower stuffed with ricotta  

and lemon served on black olive pesto with  
dehydrated tomato dust

or

 Ricciola and Melogran
Kingfish carpaccio, pomegranate and fine cut salad

SECONDI 

M a i n  c o u r s e

Paccheri ai frutti di mare 
Large tube pasta with calamari, king prawns,  

mussels, local fish and cherry tomatoes 

or

Filetto di manzo
Char grilled beef eye fillet served with  
roasted potato medallion, sweet and  

sour radicchio and red wine reduction 

TWO course
n e w  y e a r ’ s  e v e  d i n n e r


