
 AL  VOLO  
BRUNO MARS

TRIBUTE  N IGHT
MENU£45

HOMEMADE PANNACOTTA 
 Classic Italian Dessert with a delicate vanilla
flavour served with mixed berry sauce 

MACEDONIA DI FRUTTA 
Classic fresh fruit salad 

TIRAMISU AMORE 
Italian classic tiramisu’ with savoiardi biscuits,
Amaretto and chocolate 

Prawn cocktail with creamy
tuna sauce made of capers &
anchovies elegantly
presented on a bed of crisp
lattuce, garnished with lemon 

Starters

RI

l.

PATE’ DI POLLO

Chicken pate’ served with toasted
bread and caramelized onions

GAMBERI TONNATI 

BRUSCHETTA ITALIA

Toasted bread with bufala
stracciatella, cherry tomatoes

and rocket 

FREGOLA AI FRUTTI DI MARE

Sardinian small pasta grain served 
with mix of seafood in a tomato

sauce 
PORCHETTA ALLA SARDA

Spiced roll belly pork served  
with mash potato and pork

gravy sauce 

RAVIOLI AL POMODORO

Ravioli stuffed  with ricotta and spinach 
served in a classic Napoli sauce and

pecorino cheese 
BETWEEN STARTER AND
MAIN COURSE WILL BE

SERVED A LEMON SORBET

before placing your order, please always inform your server of any allergies or intolerances. Not
all ingredients are listed on the menu and we cannot guarantee the total absence of allergens.

Main courses

Dessert




