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VILLA PORTICCIOLO

1st-2nd July
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VILLA PORTICCIOLO

~ Welcome Spritz or Sparkling wine ~

Qish Menw

Starter

Amberjack “panzanella” with yellow tomato cream

First course

Linguine pasta with clams and pistachio pesto

Second course

Roasted octopus with potato cream, Ligurian herbs,
pesto and stracciatella cheese

*kh%

Meal Menuw

Starter

Mediterranean beef tartare with balsamic mayonnaise

First course

Home made pasta with Neapolitan ragu and stracciatella cheese

Second course

Fillet of beef Rossini style with foie gras and truffle
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VILLA PORTICCIOLO

Starter
Leek flan with taleggio fondue and poppy seeds

First course

Burrata ravioli with yellow and red tomatoes and crystallised basil

Second course

Eggplant “parmigiana” with stracciatella cheese

*h%k

Dessert

The Villa’s dessert

or

Seasonal fruit sorbet

*h%k

100 € per person

wines excluded

Enjoy the fireworks from Rapallo’s
most exclusive terrace
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VILLA PORTICCIOLO

For any information on substances and allergens, please consult the appropriate
documentation that will be provided by the staff on duty upon request.

For the protection of consumer health, fishery products served raw or practically raw in this establishment
(e.g. raw, marinated, smoked) are subject to rapid blast chilling for health purposes, pursuant to EC Reg.
853/04 and Ministry of Health Circular 17/02/2011.



