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Starters e/o Amuse bouche: (Foto 6)
Aperitivo with appetizers - pizzette and savoury
Antipasto:
Piedmontese Style Aubergine and cornmeal mush Pie with tomato coulis
Primo piatto:
Hand fresh italian Pasta and Gnocchi tasting - 3 types
Secondo piatto:

Stuffed dry fruit rabbit with vegetables and caramel
Dessert:

Praline Semifreddo with chocolate/gianduja nut sauce with strawberries
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London Alaska Building Private Chef

Alaska Building Private Chef
7Ryttt @ERe} Kinki Restaurant Chef de partie
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