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MAY 18", 2019
MIB ALUMNI GALA DINNER

Fish Menu

Welcome prosecco with appetizers

Mixed starter
(marinated anchovies, cod cream, octopus all'lstriana, cuttlefish, shrimps in curry sauce, scallops au gratin)

Seafood Risotto
Croaker fish fillet with sautéed vegetables and mashed potatoes
Home made millefoglie pastry

50€

Meat Menu

Welcome prosecco with appetizers

Cold cuts starter
(prosciutto crudo, salami, cheese, pickles and bread croutons)

Beef goulash with gnocchi
(dumplings)

Grilled beef fillet with porcini mushrooms and white truffle potatoes

Home made millefoglie pastry

45€
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Vegetarian Menu

Welcome prosecco with appetizers

Eggplant wraps with ricotta cheese, lime and mint, zucchini and basil omelet,
pea balls with yogurt and nutmeg sauce

Panzerotti targe triangular ravioli) With stracchino cheese, asparagus and parmesan

Homemade vegetarian hamburger with lentils, chickpeas, chilly jam and
romaine lettuce

Home made millefoglie pastry

40€

AUl menus include water, coffee, Yl of wine and grappa.
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