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EUROPEAN CUISINE

European cuisine. A cuisine is a characteristic style of cooking
practices and traditions, often associated with a specific culture.
European cuisine refers collectively to the cuisines of Europe
and other Western countries. European cuisine includes cuisines
of Europe, including cuisine of Russia as well as non-indigenous
cuisines of North America, which derive substantial influence
from European settlers in those regions.

Soup

Creamy Roasted Pumpkin Soup

Super creamy yet plenty healthy, too. It’s gently spiced, but
made sure that the pumpkin flavor shines above the rest.
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Salad

Insalata

Panzanella
Italian salad made from pieces of stale, moistened bread,
with the addition of tomatoes, onions, basil, cucumbers,
olives, some greens and a dressing of vinegar and olive oil.
The salad is a specialty of Tuscany, where it is usually
served in the summer, making use of the fresh summer
vegetables that are in season.

Authentic Caprese
Pulled mozzarella and vine-ripened tomatoes are arranged
on a plate, sprinkled with basil leaves, seasoned with salt
and optionally pepper, and then drizzled with extra-virgin

olive oil.
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Pasta
Risoni Di Vegetali
Tuscan Style Orzo Pasta

A short grain size pasta made from durum flour with
Vegetables Tuscan style with garlic, lemon, and red pepper
flakes give this dish its Tuscan flavors. This recipe is
complimented by kale, chopped broccoli, cherry tomato
halves finished with chopped flat leaf parsley & basil &

grated parmesan balsamic glaze

Rigatoni Crema D1 Zucca

Rigatoni In Pumpkin Sauce
A large tube shape paste tossed with verity of bell peppers
& rich creamy pumpkin sauce made blended with roasted
pumpkin puree & heavy cream & Fresh tomato puree

Spaghetti ala Napolitana
Spaghetti Pasta In Tomato Sauce

A nepoli cuisine specialty, thin pasta tossed with rich sauce

made of tomatoes garnish with parmesan, basil.

Penne Con Créma Di Ricotta

Penne In Ricotta Cream -
Classic penne cooked in smooth Cream made up ricotta,
parmesan, pepper, nutmeg serve with a drizzle of raw oil

and mixed herbs and choice of vegetables
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Soffriggere Le Verdure Miste
Saute Exotic Vegetables

Exotic mix of vegetable sauted on the hot plate .

Fungi De Risotto
Combination of fresh and wild mushroom, risotto rice, parmesan
cheese




