MANINPASTA

PRIVATE CHEF AND TUTOR

Fish Menu
Starter:
1) Insalata di mare (Sea Salad)
Olive oil dressed salad with squid, mussels, prawns, potatoes, spring
onions, cherry tomatoes and grapefruits

2) Cozze Gratin
Mussels with breadcrumbs mixed with fresh herbs & parmigiana

3) Mixed fried fish with crispy courgette
Squud, prawns, skate, courgette. Served with tartare sauce

Main:
1) Squid Ink Tagliolini with sea food

Mussels, squid, shrimps, cherry tomato, thyme, parsley

2) Rawviol filled with smoked salmon and soft cheese
Served with basil, almond and pine nut sauce

3) Green Lasagne 1n a delicious bechamel sauce
Served with shrimps and courgette

Sides:
1) Mixed green salad with lemon and olive o1l dressing

2) Vegetable gratin with courgette, peppers, aubergine & onions
3) Mixed Mediterranean Vegetables
Dessert:
1) Vanilla or Mint Panna cotta with topping of choice
(Chocolate, Berries, Mint etc)
2) Tiramisu

3) Lemon Sorbet



