
O N I O N  M O U S S E  V  

Abra’s famous mousse of onion soup

 A P P E T I S E R  

R A V I O L I  D I  Z U C C A  V  

Homemade pumpkin ravioli in butter,  sage and 
crumbled Amaretto biscuits 

P E S C A T O  C A P P E R I  E  L I M O N E  

Fresh fillet of fish sautéed in a sauce made with
capers and lemon

P A S T A

Z A B A L I O N E  

Italian classic mousse flavoured with Marsala wine 

D E S S E R T

$75 usd

M A I N

https://www.simplyrecipes.com/recipes/zabaglione/
https://www.simplyrecipes.com/recipes/zabaglione/


C A R P A C C I O  D I  M A R E  

Sliced wahoo marinated in orange and beetroots

 A P P E T I S E R  

C A N N E L L O N I

Homemade pasta classic 

V E A L  C H O P

Grilled served with fresh rosemary and local spinach tossed in olive oil
and garlic

P A S T A

T I R A M I S U

Homemade Italian Dessert Classic

D E S S E R T

$75 usd

M A I N

https://ricette.giallozafferano.it/Brasato-al-Barolo.html
https://www.simplyrecipes.com/recipes/zabaglione/


P A S T I C C I O T T O

Pastry filled with vegetables in fresh mozzarella cheese sauce

 A P P E T I S E R  

T O R T E L L O N I  A L L A  G E N O V E S E  

Homemade pasta stuffed with veal and onions sauce dressed by parmesan
fondue and wine demi-glas 

B R A S A T O  A L  B A R O L O

Slow roasted beef with mashed potato served in a rich  barolo reduction

P A S T A

P A N N A  C O T T A  

The wobbly Italian classic

D E S S E R T

$75 usd

M A I N

https://ricette.giallozafferano.it/Brasato-al-Barolo.html
https://www.simplyrecipes.com/recipes/zabaglione/
https://www.simplyrecipes.com/recipes/zabaglione/
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