
Set Men
No. 1

Insalata ai Frutti di Mare
Seafood salad with Liguria olive and fresh fruit salad

* * *
Minestrone D’Asti

Vegetable Soup Asti Style

* * *

Osso Bucco Pietmontese
Slowly Braised Veal Shank with Polenta and Panfried 

Asparagus

* * *

La Cascata Tiramisu 
La cascata Tiramisu with lady finger

  * * *

Petit Four

                         * * *

Coffee or Tea



Set Menu
No. 2

La Cascata Antipasto
Combination of Ham, Salami with Parmesan 

and Traditional Condiments

* * *

Crème Tomato and  Pesto 
Tomato soup with cream and drizzle with pesto aioli

* * *

Pan Fried  Fillet of Sword Fish
Crusted in nuts and Resting on Toasted vegetables , with 

Flavored Pepper Sauce

* * *

Zabaglione
Served with ice bowl

* * *

   Petit Four

                          * * *

   Coffee or Tea



                                      

Set Menu
No. 3

Torre di Mozzarella
Tower of Roma Tomato and fresh Mozzarella Cheese 

with Basil Pesto

* * *

Cream of Mushroom Soup
Served with Tapenade on Olive Toasted

* * *

Salmone in Crosta di Pane
Oven Baked Filled of Salmon on Bread Crust serves on 

tomato vegetable broth

* * *

The Souffle
Chocolate soufflé with Black Berries and Ice Cream

* * *

   Petit Four

                          * * *

   Coffee or Tea



Set Menu
No. 4

Insalata Romana con Pomodori
Tomato & Romain lettuce on creamy dressing with Sesame 

Grissini, topped with Crisp Cold Cut

* * *

Medley of  Garden Vegetables Soup
Served with Cheese  Crouton

* * *

Gamberoni alla Livornese in Cartoccio
Panfried Jumbo Prawns in Paper Parcel with Stewed Tomato, 

White Wine and Herb Sauce

* * *

Black and White Parfait
With mixed fruit,  black and white ice cream 

* * *

   Petit Four

                          * * *

   Coffee or Tea



Set Menu
No. 5

Toasted of Tomato, Basil, Garlic A la  Roma
Resting on Olive Toasted Dressed with Apple 

and Balsamico Dressing

* * *

Chef Option Soup of The  Day
Served with Special Crouton

* * *

Slow Roasting of Chicken  Breast
Covered with Tuscan Tomato Sauce and Polenta Cake 

* * *

Gelati e Sorbeti
Ice Cream and Sherbet Selection

* * *

   Petit Four

                          * * *

   Coffee or Tea



Set Menu
No. 6

Carpaccio di Manzo & Rucola 
Thinly slice of peppered beef tenderloin with Rocket leaves 
and Parmesan shave, dress on Extra Virgin Olive Oil and 

Lemon Juice

* * *

Minestrone
Vegetable Soup  Served with  flavoured Crouton

* * *

Saltimbocca Veal Loin
Broiled of Veal loin served on mashed Potatoes , flavored 

with Cumin lentil , Bouqette of Vegetables and Rich Tomato 
Mushroom Sauce

* * *

Zuccotto
Ice Cream Cake covered with Meringhe

* * *

   Petit Four

                          * * *

   Coffee or Tea




