
 

 
 
 

EASTER LUNCH 
Sunday, 5th April 2026 

 
WELCOME APERITIF  

 
STARTER 

ZUCCHINI FLOWER STUFFED WITH SALT COD, TOMATO 
GAZPACHO AND FRESH SPRING ONION 

 
PASTA DISH 

FUSILLI PASTA “BOSSOLASCO” WITH ARTICHOKES FROM 
“ALBENGA”, LAMB RAGOUT SAUCE 

 
 MAIN DISH 

ROASTED MILK-FED GOAT,  
SANDED POTATOES WITH BUTTER AND ROSEMARY 

 
DESSERT 

STRAWBERRY AND BASIL PARFAIT, LIGHT MANGO FOAM 
 

 
TRADITIONAL EASTER “COLOMBA” 
WITH VANILLA CHANTILLY CREAM 

& COFFEE 
 
 
 

€ 80 PER PERSON, WINE & BEVERAGES NOT INCLUDED  
 

 


