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Tonnato Protein
Sliced Chicken Breast tossed with a fresh Tuna sauce and crafts Protein Legume Pasta

Minestrone Soup
Typical Italian Vegetable Soup with Parmesan Croutons

Papaya Salad
Easy and Delicious Som Tam (Thai Green Papaya Salad)

with Green Beans, Tomatoes, Peanuts, and Dried Shrimp with Tangy Pungent Chili Lime Dressing

72 Degrees Australian
Tender Beef cooking in a low temperature with vegetables and Fresh Organic Herbs

Paccheri “Gragnano” in Cheese Fondue
Tasty Sauce made by Italian Cheese

Grilled Calamari in Gremolada
Served with Green Pea Puree

Homemade Lemon Sorbet

Cocoon Marvelous
Choco Coco Pie served with Vanilla Ice Cream

Fresh Fruit Salad

Starters

Main Course (or 600gr/700gr Whole Grilled Lobster 70$)

Desserts
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