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EATS

CREATIVE KITCHEN CUISINE OF CHEF MARCO BARRILA

CORPORATE MENU

AMUSE BOUCHE

VEGETABLE TARTLETT
ROASTED VEGETABLES, ASIAGO CHEESE

SALAD

ARTICHOKE AND FENNEL RAVIOLINI
ORGANIC TOMATO CONFIT, PEARL ONIONS, PARMESAN EMULSION, ANISE HYSSOP SALAD

ENTREE
CHOICE OF

EGGPLANT SCALLOPINE
SAUTEED EGGPLANT, BRAISED MUSHROOMS, SMOKED MOZZARELLA

SEA BASS WITH SYRAH SAUCE
LEEK POTATO PARMENTIER, ROASTED AND TEMPURA CELERY

DESSERT
CHOICE OF

LAVENDER CREME BRULEE

CHOCOLATE GANACHE

MENU DESIGN BY CHEF MARCO BARRILA



