Relais/

4 VILLA GIULIA

spitiamo amici dal 1808

Wedding Dinner

SEA MENU

PASTA COURSE (choose 2)

Creamy Prawn and Zucchini Risotto, Yellow Tomato and Basil sauce

or

Handmade Tortelli with Creamed Cod, with chipkea and rosemary

or

Handmade fish Tortelli, cuttlefish ragu, squid ink sauce and sage

or

Handmade fish Tortelli with crustacean and pepper sauce, stracciatella, and capers

or

Mezze Maniche with tomato, shellfish and crustacean sauce

or
Mezze Maniche with prawn tartare, wild fennel and candied lemon

MAIN COURSE

Char-Grilled Sea Bass Fillet, Pecorino and bay leaf sauce with seasonal vegetables

or

Grilled monkfish with “Porchetta” Sauce, chopped cherry tomato and olive and potato tuile

or

Grilled cod loin with Pil Pil Sauce, chickpeas and rosmary

DESSERT

Fresh fruit (& Pudding)

CAKE
as chosen in calculator

"Choose from the menu above - please discuss dietary requirements with the team"



