Dinner Menu

Starters

« La Paloma »
Ceeur de Beeuf Tomatoes, Burrata, Crispy Croutons

Fried Chicken Rolls
Parma Ham, Melon and Figues Rolls

Ceviche of the moment
Raw fish, cooked with fruit acidity according to the market
Lobster Raviole with its sauce
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Main Dishes

Beef Tagliata

Sirloin steak, arugula, parmesan and roasted eggplant
Pan Dried Tuna Tataki with three sesams
Provencal Style Bass Fillet

Our Chef ‘s Signature Dish

On request Rib of beef, Lobster, Grilled Fishes
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Desserts

Home Made Tiramisu

Tart « Della Nonna »
Chocolate Desert

Fresh fruit Salad

Cheese plate

Ice Cream Cup from Barbarac

22€

22€

24€
30€

38€

33€

32€
30€

14€
14€
14€
14€
14€
10€



