RISTORANTE

“Le Seqrete”

NEW YEAR MENU

STARTERS
Soute of mussels € 12,00
Sea food salad €12,00
Dried beef with rucola and parmesan € 14,00
"Tp Segrete’ starter with mix of ham and cheese € 14,00
Ham and mozzarella € 12,00
Roman salad € 12,00
FIRST COURSES
Homemade ravioli with shrimps cream €20,00
Homemade fettuccine with clams, shrimps and rucola € 20,00
Homemade fettuccine with bacon, cheese and asparagus € 20,00
Homemade fettuccine with truffle and asparagus €22,00
Homemade iettuccine with pesto and porcini mushrooms € 18,00 |
Homemade ravioli with ricotta cheese and spinach € 17,00 ;
SECOND COURSES :
Grilled mix of sea food € 25,00 =-
Grilled prawn €22 0025 =55
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