FEAST MENU OF

SANTA ROSALIA

ENTREE, BUBBLES AND ‘FISTINU’ » {%“.\ :
NON-ALCOHOLIC DRINK Af>
APPETISER ’; N
Oyster with champagne mousse

Octopus carpaccio with concassé of potatoes in

light sweet and sour sauce
Marinated salmon with red cabbage [

FIRST COURSES

Carnaroli risotto with
beetroot shrimp tartare and
stracciatella ink

Busiate with lobster

MAIN COURSE

Cod fillet on creamed broccoli and
toasted hazelnuts with a side of
potatoes and vegetables

DESSERT Y|
The three wonders of Palermo

(cassatina, watermelon frost and
almond parfait) 14

Water, Wine,
Coffee and Amaro

150€ PER PERSON
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FEAST MENU OF 9/ v
SANTA ROSALIA
(CHILD)

APPETISER

Italian-style starter
(cold meats and cheeses)

FIRST COURSE
Farfalle with salmon

MAIN COURSE

Palermo-style schnitzel with a
side of fries

DESSERT
Vanilla ice cream

Water and Coke

50€ PER CHILD
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THE PROGRAM

14 LUGLIO 2024

8 P.M.
Buffet start until 8.45 p.m.

9.00 P.M.
Start of Dinner

ENTERTAINMENT

9.00 P.M.
Dinamo Duo

FOLLOWING (up to the fires)
Francesca Inghilleri Dj Set

The event will end with
fireworks organised by the
City of Palermo.

Reservations with 5 pax or less will
be placed in social tables.
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