Canapés di Argento

- Grissini
- Chicken liver pate and black truffle

- Capocollo (cured pork neck) and

fennel crostini
- Wild mushroom bruschetta
- Baked semolina with Tellegio and sage
- Borettane onions wrapped in speck

- Bocconcini buffalo mozzarella with

zucchini, chilli and mint

- Bocconcini buffalo mozzarella with

marinated anchovies
- Pizzette with lardo and rosemary
- Cocktail sausages with mustard fruits
- Pear and endive with gorgonzola
- Tomato bruschetta

- Aubergine, tomato and basil involtini
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Canapés di Oro

- Bocconcini buffalo mozzarella
wrapped in parma ham

- Tuna tartare with chilli and parsley

- Organic salmon tartare with

capers and lemon
- Seabream tartare with lime and majoram
-Speck with figs/pear (in season)
- Caponata and octopus bruschetta
-Marinated baby artichokes (in season)
-Rabbit and caper crostini
- Grilled tuna with parsley sauce
- Selection of cured meats
- Bresoala, rocket and goats cheese involtini

- Crab, chilli and cucumber aoili
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