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SEILOR’S MENÚ  
 

 
 

Hors d’Œuvre 
 

Pineapple Carpaccio with Shrimps and Pineapple Carpaccio with Shrimps and Pineapple Carpaccio with Shrimps and Pineapple Carpaccio with Shrimps and Balsamic VinegarBalsamic VinegarBalsamic VinegarBalsamic Vinegar    
Smoked Salmon and Swordfish with Smoked Salmon and Swordfish with Smoked Salmon and Swordfish with Smoked Salmon and Swordfish with Soy SproutsSoy SproutsSoy SproutsSoy Sprouts    

 

First Course 
 

Fish Ravioli with Sea RagoûFish Ravioli with Sea RagoûFish Ravioli with Sea RagoûFish Ravioli with Sea Ragoûtttt    
Sedanini Tricolore with Zucchini, Prawns and SaffronSedanini Tricolore with Zucchini, Prawns and SaffronSedanini Tricolore with Zucchini, Prawns and SaffronSedanini Tricolore with Zucchini, Prawns and Saffron    

 

Second Course 
 

Bass in a PBass in a PBass in a PBass in a Potato Crust otato Crust otato Crust otato Crust     
((((GarnishGarnishGarnishGarnish::::    Mix of Vegetable)Mix of Vegetable)Mix of Vegetable)Mix of Vegetable)    

 

    
Fruit in SeasonFruit in SeasonFruit in SeasonFruit in Season    

 

Dessert 
 

Tiramisù Tiramisù Tiramisù Tiramisù with Strawberries Sponge Biscuitswith Strawberries Sponge Biscuitswith Strawberries Sponge Biscuitswith Strawberries Sponge Biscuits    
 


