15|08]2024
VILLA LUPPIS

ENTREE

Aubergine and tomato bowl! with fresh basil
and olives powder

APPETIZER

Grilled octopus with watermelon gazpacho
and crispy black rice pie

FIRST COURSE

Homemade ravioli filled with burrata with shrimps and
tomato reduction

SECOND COURSE

Slice of grilled croaker with panzanella of -
vegetables and courgette cream
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PRICE €63
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_VILLA LUPPIS

.ENTREE

Aubergine and tomato bowl! with fresh basil
and olives powder

APPETIZER
Smoked beef parcel stuffed with ricotta
and seasonal vegetables with yogurt sauce

FIRST COURSE
Homemade ravioli filled with burrata
with lamb and mint ragu

SECOND COURSE
Roasted rabbit with panzanella o‘f_vegetab’/ie's RIS TR
and courgette cream. - R R o
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SELECTION OF WINES FROM VILLA LUPPIS CEQL

PRICE €58
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