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BENVENUTI!
COROCHINATO & Fever Tree Ginger Beer
or

LA SOSTA BOMBO Freshly squeezed orange juice & Fever Tree
Ginger Beer
Served with “prescinsua” fresh cheese, crispy Brugnato focaccia & EV

STARTER
MIXED PLATTER Local producers & traditional cuisine - vegetarian

version available

or

EXTRA VIRGIN OLIVE OIL & MIXED PLATTER Three

selected Extra Virgin Olive Oils — vegetarian version available
MAIN

CAPPON MAGRQO Traditional Ligurian dish, with fish, shellfish,

mussels, vegetables and green sauce & Olio Cru Garda DOP blend
Casaliva+Frantoio,Leccino | Arco, Lago di Garda | 2023

or

CAPPON MAGRISSIMO Traditional Ligurian dish, vegetables, fresh

vegetables, legumes & green sauce & Olio Frantoio Mercurius "Puella”
blend dritta+bella Cerignola | Abruzzo | 2023

. DESSERT
FOCACCIAMISU DE LA SOSTA Tiramisu with a local twist

.19.30 | 7.30 pm

.tavola comune disponibile | communal table available

.£47 a persona | per person

€61 a persona con abbinamento vini | per person with wine pairing



