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october 27 & 28 – liguria 

10 27  28  
 

 

radicchio, mesculin, romaine lettuce 

 

with dressings & condiments 

 
 

bread basket  

torta pasqualina, ricotta cheese and majoram savory pie 

 

½ boston lobster gratin with mushrooms and crab roe  

ligurian ravioli “pansoti” with baby cabbage and cheese, walnut sauce 

 
 

sardenaira bordigotta 

pizza pie with tomato, anchovies, garlic, black olives, capers, oregano, 

parmigiana  

 

    vivera – terra dei sogni, rosso igt 2014 
 

tacchino alla storiona 

cold poached turkey, marsala wine gelatine, roasted capsicum sauce 

santa sofia – soave classico montefoscarino doc 2014 
 

capon magro 

poached seafood salad and vegetables with salsa verde 

   vivera – altrove, bianco doc 2015 

 

 

 

 

please let us know of any special requirements or food allergies,  

and we will try to accommodate. 



 

  

october 27 & 28 – liguria 

10 27 28 –

lattughe ripiene 

baked romaine lettuce rolls filled with veal marjoram and basil 

 

cima alla genovese 

slow cooked veal brisket filled with parmigiano eggs and vegetables,  

salsa verde 

    vivera – rosato di martinella, etna rosato doc 2015 

 

ciuppin 

ligurian style seafood chowder 

 

 

trofie al pesto 

classic ligurian curled pasta with potatoes, green beans and fresh  

basil pesto sauce  

fattoria san lorenzo – le oche, verdicchio dei castelli di jesi doc 2014 

 

 

dolce 

“latte fritto” crisp fried milk 

 

ligurian chocolate truffle 

 

biscotti canestrelli stuffed with mascarpone and vanilla custard 

gelato slection 

 

 

please let us know of any special requirements or food allergies,  

and we will try to accommodate. 
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