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SORRENTO

FERRAGOSTO
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FISH FERRAGOSTO

Benvenuto dello chef - Chef’s Welcome

Antipasto - Starter

Zuppetta tiepida di provola, capesante, grano soffiato e spinaci
Warm soup with provola cheese, scallops, puffed wheat and spinach

Primi - First Courses

Risotto al pomodoro sorrentino, limone e mazzancolle
Risotto with Sorrento tomatoes, lemon and prawns

Tubetti con peperoncini verdi, cozze, basilico e parmigiano
Tubetti pasta with green chili peppers, mussels, basil and parmigiano cheese

Secondo - Main Course

Roll di astice e zucchine, millefoglie di patate e fagiolini
in salsa di melanzane e basilico

Lobster and zucchini roll, potato and green bean
millefeuille with eggplant and basil sauce

Predessert

Anguria e limone
Watermelon and lemon

Dessert

Cocco, yuzu, ananas e yogurt
Coconut, yuzu, pineapple and traditional yogurt
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MEAT FERRAGOSTO

Benvenuto dello chef - Chef’s Welcome

Antipasto - Starter

Annecchia marinata, cipolle rosse e pan brioche
Marinated annecchia, red onions and brioche bread

Primi - First Courses

Risotto al pomodoro sorrentino, provola e tartufo nero
Risotto with Sorrento tomatoes, provola cheese and black truffle

Tubetti al peperone imbottito
Tubetti pasta with stuffed bell pepper

Secondo - Main Course

Cube roll, patate, fichi e porto rosso
Cube roll, potatoes, figs and porto rosso

Predessert

Anguria e limone
Watermelon and lemon

Dessert

Cocco, yuzu, ananas e yogurt
Coconut, yuzu, pineapple and traditional yogurt
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VEGGIE FERRAGOSTO

Benvenuto dello chef - Chef’s Welcome

Antipasto - Starter

Scapece di melanzane, verdure, frutta e pomodoro marinato
Eggplant scapece with vegetables, fruit and marinated tomato

Primi - First Courses

Risotto al pomodoro sorrentino e limone
Risotto with Sorrento tomatoes with lemon zest

Tubetti al peperone imbottito
Tubetti pasta with stuffed bell pepper

Secondo - Main Course

Polpetta di melanzane e basilico, fave di tonka e yogurt
Eggplant and basil croquette, tonka beans and yogurt

Predessert

Anguria e limone
Watermelon and lemon

Dessert

Cocco, yuzu, ananas e yogurt
Coconut, yuzu, pineapple and traditional yogurt
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