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Cestino di pasta fillo con verdure primaverili, ‘,.\4
tuorlo d’'uovo marinato al marsala croccante N (]
e schiuma di topinambur VM7 (812 P _‘, N
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Ravioli di ricotta e cicoria su crema di <)“+ 'P'(
carciofi all’aglio dolce, prezzemolo e of } ¢
pecorino siciliano (VMG () (S e <
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Lombo di agnello panato al pane verde .* :
aromatico, tortino di pasta sfoglia con ) :1
sfilacci di agnello cotto bassa temperatura ‘ ‘;
e purea di carote alle menta (@) (® -~
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Tortino di cassata siciliana al forno QQ(-—:O:—-)%C
con ricotta, gocce di cioccolato e (( »/‘l‘\« )
gelato alla cannella VMG 7
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Caffe, biscotti e <
pralineria fine (@) 7)) \< g
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VILLA SANT’ANDREA

Easter Menu 5"6 .1
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Phyllo pastry basket with spring vegetables, ‘,.\4
crispy Marsala-marinated egg yolk, R
and sunchoke foam (V)M @) 7)8)(12) 4 .L 3 J
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Ravioli stuffed with ricotta and chicory <)"+ ""(
on artichoke cream with sweet garlic, of }
parsley, and Sicilian pecorino (V)M @E)(7)(8) ,'J*\_‘, Q
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Green breaded aromatic lamb loin, .* :
pithivier with slow-cooked pulled lamb, ) 41
and mint carrot purée (378 ¢ ‘;
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Baked Sicilian cassata tart with ‘I\J, ’
ricotta, chocolate and cinnamon QQ(-—:O:—-)%C
ice cream (VD@7 (( /‘1‘\ )
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Coffee, biscuits and /
fine pralines (V@) (S ‘/4 ~
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110 euros per person, v ¢ 4 “,)
beverage excluded JJ'L(
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