Palacehotel

VIAREGGIO

Crudi di pesce, piccole croccantezze, insalate di mare

e di verdure e finger food dello Chef

Astice, Oro e Latte
Ravioli di burrata, polpa d'astice,

pomodoro confit e polvere di capperi

Lingotto del Tirreno

Branzino lattuga brasata, patate dolci e asparagi di mare

Namelaka allo Yogurt Greco e Lime

Macedonia di frutta esotica e cocco



Palacehotel

VIAREGGIO

Raw seafood, crispy bites, seafood and vegetable salads
and finger food by the Chef

Lobster, Gold and Milk

Burrata ravioli, lobster meat,

confit tomato and caper powder

Tyrrhenian Sea Ingot

Sea bass braised lettuce, sweet potatoes and sea asparagus

Greek Yogurt and Lime Namelaka

Exotic fruit salad and coconut
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Aperitif / Antipasti-Buffet
Roher Fisch, knusprige Hippchen, Meeresfriichte-

und Gemiisesalate und Fingerfood vom Chef ,E._e

SERVIERT

Erster Gang
Hummer, Gold und Milch

Burrata-Ravioli, Hummetfleisch,

confit Tomate und Kapernpulver

Hauptgang

Tyrrhenisches Meer Barren

Huropiischer bass geschmorter Salat, Stil3kartoffeln und Meerespargel

Dessert

Namelaka mit griechischem Joghurt und Limette
Exotischer Obstsalat und Kokosnuss

Terrazza Palace —




