
Local pink prawn ceviche, 
mango, avocado and lime
  
Fassona roast beef 
like “vitello tonnato”

Roasted octopus, 
wild turnip greens and citronette    
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Handmade borage ravioli 
with clams
  
Tagliolini with lobster 
and its bisque

Pasta Norma style

Roasted catch of the day steak 
and seasonal vegetables
  
Seared squid, baby lettuce 
and virgin citrus sauce

Seared lamb ribs, 
trombetta courgettes, 
mint and apple

Meringue, chantilly and red fruits
  
Creamy pistachio desert 
and gruetine

Sorbets
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MENU SOLE


