PRE-OPERA MENU

STARTERS: 4iiiie Al is ' MAIN COURSES

4 SMOKED MACKEREL, PICKLED RED ONION R SR * COD FILLET GENTLY COOKED IN OIL
- PINE NUTS, GOAT CHEESE AND GREEN APPLE HERB POTATOES CRISPY CHARD AND MEDITERRANEAN SAUCE
. SEASONAL VEGETABLES AND HERBS. ¢ % aeade iiinaly . = v i 7 TRADITIONAL STUFFED ARTICHOKE

: Hg ; SAUTEED BABY SPINACH AND SALMORIGLIO 5}94/
- BOILED VENETO BEEF (SCOTTONA) - e

WITH GREEN SAUCE, HORSERADISH AND GAZPACHO-STYLE | S, STUFFED CHICKEN THIGH
BREADCRUMBS EGG AND SAGE EMULSION, GLAZED'ASPARAGUS
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