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CREATIVE KITCHEN CUISINE OF CHEF MARCO BARRILA

SUMMER TASTING MENU

CANAPE
BRAISED PORK & PORTOBELLO SPRING ROLLS

CRAB SALAD WITH BLUEBERRY AND CRISPY BOAT
BLACKENED TUNA AND AVOCADO ON TORTILLA
STARTER
ORGANIC STRAWBERRY SOUP

SALMON, TUNA & SWORDFISH CARPACCIO WITH JICAMA

ENTREE

SPAGHETTI CAVIAR
CHAMPAGNE CREME SAUCE WITH CAVIAR

PORCINI CRUSTED SALMON

SUNCHOKE PUREE AND BABY CARROTS

ROASTED DUCK BREAST

CHERRY MADEIRA REDUCTION AND CHANTERELLE MUSHROOOMS

DESSERT
WHITE CHOCOLATE SEMI-FREDDO WITH MIXED BERRIES

CHERRY PORT TRUFFLES

CANDIED ORANGE TRUFFLES

MENU BY CHEF MARCO BARRILA



