DANIELA'S

COOKIN CHOO

La Cena Italiana

Starter
Chickpeas puree with prawns

First course

Calamarata (pasta shape) wirth fresh fish of the day,

lemon Zest and fresh herbs from our garden

Second course

Stuffed squid with staled bread, olives, capers and herbs from our garden

Side dish

Fresh mixed salad with pears and nuts
ot
ZLuechini alla “Scapece”

Dessert

Torta “Caprese”
or
Lemon Sorbetto
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