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MANINPASTA

PRIVATE CHEF AND TUTOR

Vegetarian Menu:

Starter:

1) Sformatini1 D1 Verdure
Vegetable Flan with Parmigiano sauce with tomato brunoise

2) Delicious Parmigiana with wholemeal bread bruschetta
3) Minestrone All'Italiana with wholemeal bread bruschetta

Main:
1) Taghatelle di spinaci with butter and sage 1n a parmesan nest

2) Ravioli filled with goat cheese and mascarpone
Served with a delicrous creamy brandy and walnut sauce

3) Gnocchi de potatoes and nettle
Served with cherry tomatoes and basil sauce

Sides:

1) Pan fried seasonal vegetables
2) Mediterranean vegetables

3) Vegetable au gratin.
Courgette, aubergine, peppers, onions

Dessert:
1) Vanilla Panna cotta with topping of choice
(Chocolate, Berries, Mint etc)

2) Tiramisu

3) Crostatine di frutta



