
 EUROPEAN
MENU



STARTERS 

Tuna tartar

Salmon tartar

Shrimp Cocktail

Wild Smoked Salmon

Parma ham and melon

Beef tartare
Served  with toast and butter

Bruschetta
Served with tomatoes-Toasted bread, tomato, onion, garlic
 
Carpaccio di manzo
Beef carpaccio, parmesan (30 months), olive oil 

Antipasti misti 
Grilled vegetables, spicy salami, Parma ham (16 months),
parmesan (30 months)

Balik salmon with horseradish foam

Fish platter with assorted smoked fish & smoked salmon

Seafood platter with lobster, scallops, blue mussels,king
prawns, crawfish

Crudités Platter
Raw vegetables with dips

SOUPS

Tomato soup

Minestrone soup

Broccoli & cream soup

Chicken cream soup

Onion soup 

Pumpkin & cream soup

Zucchini & cream soup

Mushroom & cream soup

Lentils soup

Lobster bisque soup
 



PASTA DISHES

Beef lasagna

Ravioli with buffalo ricotta

Pasta carbonara

Pasta bolognese

Pasta with pesto

Pasta arrabbiata

Seafood pasta

Pasta with prawns

Noodles with lobster

Ravioli with butter and parmesan cheese

Pasta with wild salmon

Pasta  with cherry tomatoes and fresh basil
 Gamberoni and lemon

Seafood risotto

Forest mushrooms (VEGETERIAN)

Risotto with truffle (VEGETERIAN)

Risotto with vegetables (VEGETERIAN)

 

RISOTTO DISHES

FISH MAIN COURSES

Fillet of sea-bass meunière 

Grilled scampi

Filetti di branzino

Salmon steak

Tuna steak

Jumbo prawns

Scallops 

Tiger prawns 

 



SIDE DISHES

Beef tenderloin 

Stroganoff with filet of beef

Chicken breast, grilled

Scallops of veal “Milanese-style”

Zurich-style veal fricassée 
Served in a white wine reduction, served with or without kidneys 

Duck breast (200g) with orange sauce

Lamb chops

Rack of lamb

Wiener schnitzel, veal tenderloin

Saltimbocca alla romana
Veal escalope, Parma ham

Roasted potatoes

Boiled potatoes

Baked potatoes

Risotto with saffron

Risotto

Basmati rice

Wild rice

French fried potatoes

Leaf spinach

Carrots

Broccoli with butter and parmesan-cheese

Mixed of vegetables grilled

Mixed of vegetables steamed 

Traditional home-made roesti

MEAT MAIN COURSES



SALADS

Caprese
Buffalo tomatoes, buffalo mozzarella, basil, olive oil

Rucola salad with parmesan (30 months)

Asparagus salad

Caesar salad with chicken 

Caesar salad with tiger prawns

Couscous salad with fresh vegetables

Insalata Gigante 
Lettuce, grilled antipasti vegetables, olives, radishes, mozzarella
pearls with grilled king prawns with grilled planted pulled with
marinated tuna.

Burrata salad with burrata mozzarella, tomatoes & fresh basil 

Mixed salad with sweet corn, cucumber, carrots & cherry
tomatoes 

Mixed green leaf salad with cherry tomatoes

Cucumber salad with yoghurt dressing 

Niçoise salad with tuna

Greek salad

Rocket salad with grilled tiger prawns cherry tomatoes &
parmesan shavings

Vegetable salad with bell peppers, cucumber, radish, carrots,
cherry tomatoes, fennel & onions

SALADS DRESSINGS

Caesar dressing

Oil and balsamic dressing

French dressing

Oil and lemon dressing

DIPS
Hummus

Guacamole

Tzatziki

Cocktail 



DESSERTS

Chocolate mousse

Exotic fresh fruit salad

Exotic sliced fruit & berries

Panna cotta

Ice  cream

Chocolate cake

Chocolate fondant

Éclair with chocolate

New York cheesecake

Berry cheesecake

Selection of petit four

Lemon tart

Apple strudel with vanilla sauce

Apple tartlet


