
A X  G R O U P  B U F F E T  M E N U

Selection of antipasto meats, cheese and vegetables L, G

Salt cured salmon, with fennel, capers, horseradish French cream and dill L, G

Tomato, basil, red onion and artichoke heart salad  V, G

Roasted carrots with apple fennel sauce and hazelnuts V, G

Grilled eggplants with lemon-tahini dressing V, G

Green salad and herbs with vinaigrette V, G

Potato salad with dill and olive oil V, G

Selection of breads with beetroot hummus and butter L

#hashtag sauvignon blanc 16 cl 12,7 € / 75 cl 58 €

S T A R T E R S
F O R  G R O U P S  + 2 0 P A X

Please inform us of any food allergies or special  dietary requirements,
we wil l  be happy to accommodate your needs.

We reserve the r ights to make changes.

M A I N  C O U R S E
Lemon risotto with chili and grilled seasonal vegetables L, G *

OR

Sea-bass fillet, braised saffron fennel, potato and beurre blanc L, G 

OR

BBQ Porkbelly, Asian coleslaw, lime chili dressing and peanut satay L, G 

Hipster Negroamaro 16 cl 11,2 € / 75 cl 52 €

D E S S E R T
Fudge pannacotta L, G

Chocolate brownie, berries, pistaschio L

Candy selection L

Moscato D’asti 8cl 9,4 €

................................................................

W i t h  o n e  m a i n  c o u r s e
5 3  €  |  p e r s o n

W i t h  t h r e e  m a i n  c o u r s e s
7 0  €  |  p e r s o n

W i t h o u t  m a i n  c o u r s e
4 3  €  |  p e r s o n

L  – lactose-free |  G  – gluten-free |  M  – dairy-free |   V – Vegan |  * – Vegan option

W i t h  t w o  m a i n  c o u r s e s
6 2  €  |  p e r s o n

+ 3 3 , 3  €  w i n e  r e c o m m e n d a t i o n s


