
easter lunch

WelcOMe aPerItIF “ astOrIa lOunGe “

starters 

Bruschetta with sweet ham , pickled vegetables and candied pear in mustard 
terrine of vegetables with asparagus tips and eggs sauce

BIs OF  FIrst cOurses

Risotto with asparagus, quail breast and leg confit
Maccheroncini pasta with honey mushrooms ragout and crunchy bread

MaIn cOurse

Grilled lamb ribs with baked potatoes

Dessert 

Zuccotto aromatized with vanilla with strauberries and chocolate coulis

euro 60,00 per person
the price is inclusive of Vat , cover and service charge


