
MENU
2nd of July, 2022

STARTER

Steamed king tiger prawns

Jo’s famous aioli

Sea bass ceviche, red onion, blueberries

Tuna tartare, Tagiasche olives, capers, shallots, lemon zest

Dijon roasted aubergine, pepper, red onion, courgette caponata

Fennel, grapefruit and dill salad, citrus dressing

Wild green leaves salad, french dressing

Cherry tomato and mozzarella skewers

MAIN

Spaghetti alla Nerano
Spaghetti di Gragnano, courgette sauce, fried courgette rings

DESSERT

Pistachio birthday cake and strawberries

Robert’s birthday
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