
GRISSINI
RESTAURANT
T A S T I N G  M E N U

Sicilian Red Shrimp
Marinated with Mango
Cream

Marinated Grayling
with Cucumbers and
Small Red Turnips

Pasta Spaghetti with
Fresh Tomato, Basil
and Sicilian Scampi

Risotto with Topical
Italian Cheese
“Vacherin” and Currant
Centrifuge

Turbot Fish with
Parsley Water, Porcini
Mushrooms and Garlic
Spikes

Pink Lamb with
Seasonal Vegetables,
Celeriac, Green
Cabbage and Barley
Waffles

Fake Apple Cake with
Apple Brunoise, Cream
and Vanilla Ice



S I C I L I A N  R E D  S H R I M P
M A R I N A T E D  W I T H  M A N G O  C R E A M

M A R I N A T E D  G R A Y L I N G  W I T H
C U C U M B E R S  A N D  S M A L L  R E D
T U R N I P S



P A S T A  S P A G H E T T I  W I T H  F R E S H
T O M A T O ,  B A S I L  A N D  S I C I L I A N
S C A M P I

R I S O T T O  W I T H  T O P I C A L  I T A L I A N
C H E E S E  “ V A C H E R I N ”  A N D
C U R R A N T  C E N T R I F U G E



T U R B O T  F I S H  W I T H  P A R S L E Y
W A T E R ,  P O R C I N I  M U S H R O O M S
A N D  G A R L I C  S P I K E S

P I N K  L A M B  W I T H  S E A S O N A L
V E G E T A B L E S ,  C E L E R I A C ,  G R E E N
C A B B A G E  A N D  B A R L E Y  W A F F L E S



F A K E  A P P L E  C A K E  W I T H  A P P L E
B R U N O I S E ,  C R E A M  A N D  V A N I L L A
I C E


