
Dessert

Second course

Starters

First course

Sea Menù
Holy Easter2024 

Fresh salmon marinated in citrus fruits
on a nest of crunchy fennel

Squid tagliatelle on spring pea cream soup
and dry tomato powder

Kataifi paste wrapped shrimp and candied bergamot

Burnt wheat ravioli stuffed with lobster
in shellfish bisque and artichoke hearts

Seared amberjack fillet on curry and lime flavoured carrot
cream, small crunchy broad beans and sautéed potato

Traditional Sicilian cassata cake 

Eur 70,00 per person - beverage not included
Info & reservations
Grand Hotel Piazza Borsa 
T. +39 091 320075 E. piazzaborsa@piazzaborsa.it


