
T h e  G a r d e n  B a r b e c u e

Includes a glass of Moët & Chandon Champagne

Sea bream carpaccio, Sicilian orange gel, 
black olives, asparagus purée, black ink tuille

Zucchini and vegan cream cheese cannelloni, 
tomato quenelle VG

Vitello tonnato

Beef tagliata, rocket, Parmesan, 
balsamic glaze

Asparagus “Mimosa”, truffle vinaigrette, 
grated egg, summer truffles V

Triglia ai ferri con capperi, fennel salad

Classic tiramisu

Hazelnut semifreddo VG

Sicilian chocolate orange 

Fr i d a y  2 1 s t  Ju l y


