PASTA SUGGESTIONS

A I a S te of I ta I y * 'Farfalle alla marie’ - bow tie pasta with garden peas, smoked ham and roasted

peppers in an alfredo sauce
* 'Pasta con pollo in zafferano’ - pasta with chicken in saffron tomato sauce

STARTER * Linguini topped with king crab and tiger prawns in a lemon chili herb olive oil dressing

* Minestrone soup with basil oil
* ‘Spaghetti con salsa di gamberi e basilica’ - tiger prawns with basil

« Carpaccio of beef with wild marinated mushroom, shaved parmesan and lemon

* Large open faced lobster ravioli with bisque sauce CREATE YOUR OWN PASTA

* Shaved Parma ham with balsamic and shaved parmesan cheese Please choose any combination of pasta, sauce, and or condiment. Options are limitless,

, L . ) . here are just a sample of what you can do.
* 'Panzanella’ - vine ripened tomatoes with olives, capers and basil leaves tossed

with a balsamic vinaigrette and rustic Italian bread Farfalle Tortellini Sliced grilled chicken
* Antipasto - selection of Italian salamis with artichokes, dried tomatoes, olives Linguine Arrabiatta sauce sautéed tiger prawns
and parmesan Penne Bolognese sauce Smoked salmon
Ravioli Carbonara sauce Artichoke hearts
Spaghetti Marinara sauce Grilled vegetables
MAINS — .
Tagliatelle Pesto sauce

 'Melanzane alla parmigiana’ -aubergines coated with parmesan breadcrumbs lightly
pan fried served stacked, layered with marinara sauce, fresh basil and buffalo mozzarella

* 'Pollo saltimbocca alla romana’ - chicken supreme with fresh mozzarella and sage,
wrapped with thinly sliced prosciutto with a drizzle of tomato-cream sauce

* 'Fazzoletti con astice’ - open faced ravioli with lobster, asparagus, and wild mushrooms

in a delicate lobster-saffron cream sauce

« 'Filetto di maiale farcito’ - pork loin stuffed with olives and sun-blushed tomatoes

with a natural pan jus
* ‘Scotladito’ agnello coi carciofi - finger blistering’ lamb chops with artichoke hearts

* ‘Involtini di vitello con asparagi’- medallions of veal ‘rolled up’ with asparagus tips
and smoked ham

* Seared scallop on rocket pesto (illustrated)

DESSERTS

* Tiramisu
« Figs with honey and mascarpone
« Zabaglione

* Poached pears in white wine saffron and fresh vanilla served

with honey vanilla mascarpone

 Panna Cotta with fresh berry coulis
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