
F A T H E R ' S  D A Y  2 0 2 3

Appetizers
OYSTERS SWEET AND SOUR

CUCUMBER

Antipasti
VEAL TONNATO, GOURMET COLD

CUTS, MARINATED MT. ZERO
OLIVES, 

SMOKED SALMON BLINIS, 
TRUFFLED INSALATA RUSSA,
PRAWN COCKTAIL, SAFFRON

ARANCINI
 

Mains & sides
SLOW-COOKED LAMB TERRINE,

YOGHURT 
KING GEORGE WHITING, 

GARLIC AND LEMON 
STUFFED DUCK LEG, PORCINI, JUS

 PORK BELLY, CELERIAC PUREE, APPLE
 

*
POTATOS GRATIN 

MARINATED GARDEN VEGETABLES 
GARDEN LEAFS

 

Dessert
 SELECTION OF PASTICCINI

Barista coffee



F A T H E R ' S  D A Y  2 0 2 3
V E G E T E R I A N

Appetizers
GAZPACHO

Antipasti

Mains & sides

Dessert
 SELECTION OF PASTICCINI

Barista coffee

MARINATED MT. ZERO OLIVES, 
SMOKED EGGPLANT

BRUSCHETTA, TRUFFLED
INSALATA RUSSA,

 SAFFRON ARANCINI, BUFFALO
MOZZARELLA, CAVOLO NERO

CHIPS

 
LENTIL POLPETTE AL SUGO

 EGGPLANT PARMIGIANA 
STUFFED TOMATOES 

PUMPKIN COTOLETTA 
*

 POTATOS GRATIN 
MARINATED GARDEN VEGETABLES

GARDEN LEAFS



F A T H E R ' S  D A Y  2 0 2 3
V E G A N

Appetizers
OYSTERS SWEET AND SOUR

CUCUMBER

Antipasti

Mains & sides
 

Dessert
VEGAN DESSERT

Barista coffee

MARINATED MT. ZERO OLIVES,
 SMOKED EGGPLANT

BRUSCHETTA, TRUFFLED
INSALATA RUSSA,

 SAFFRON ARANCINI, COUS COUS
SALAD, CAVOLO NERO CHIPS

LENTIL POLPETTE AL SUGO
 EGGPLANT PARMIGIANA 

STUFFED TOMATOES 
PUMPKIN COTOLETTA 

*
 POTATOS GRATIN 

MARINATED GARDEN VEGETABLES
GARDEN LEAFS



KIDS
MENU
ENTREES
Saffron Arancini and Tomato
Sauce 

MAINS

DESSERTS

SOFT DRINK OR JUICE

Lasagna

Fish and Chips

Chicken Parmigiana and

chips

Pizza Margherita

Pannacotta with your choice of:
chocolate, caramel or strawberry
topping


