Pinner in the vingygard 2018

MENU

APPETIZER
Tomato and rocket croutons
Spanish omelette
Cheese and jam
Pot pie

Cold cuts and melon

FIRST COURSE

Strigoli pasta with sausage, mushroom and saffron

SECOND COURSES
Roast chicken and guinea fowl
Slow roasted rabbit

Mixed green salad

DESSERT
Cream pie with cherry and chocolate
WINE
Riflessi (Bianchello del Metauro D.O.C.)
Asdrubale (Bianchello del Metauro D.O.C.)
Cinabro (Colli Pesaresi San Giovese D.O.C.)

Prosecco Mariotti



