
FARMERS’ 
MENU

APPETIZERS

Caponatina with Bruschetta

Tasting platter of local cured meats and cheeses

FIRST COURSE

Ricotta ravioli with tomato sauce

SECOND COURSE

Braised pork and veal, sausages with wild fennel and wine,
with potatoes in tomato sauce

DESSERT

Ricotta cannoli filled with ricotta cheese and decorated with chopped pistachios

PRICE €70 PER PERSON

MINIMUM 4 PEOPLE

WINE AND DRINKS NOT INCLUDED


