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primi / starters
Buffalo mozzarella, grilled peach, pickled fennel, mint, basil oil 

 
White fish crudo, orange, pistachio, mint *CS 

		
Salami selection with giardiniera, grissini 

secondi / MAINs
Market fish, fregula, scampi, cherry tomato *CS 

 
                                     Valley Spring lamb, zucchini, gremolata, black olive					    		
   														  

Mezzalune ricotta, spinach, tomato, basil 

DOLCE / SWEETs
Post tiramisu, mocha gelato 

 
Panna cotta, summer fruits, coconut, mango sorbet 

 
Buckwheat cannoli, cacao, acai berry *CS
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*CS – COMO Shambhala healthful cuisine


