CASA PETRINI

MENU OTONO 20123

PASO I- FIRST COURSE

PANIZZO LACTONESA DE ACEITUNA, STRACIATELLA Y SALSA CRIOLLA
Lactose panizzo with olives, stracciatella and creole sauce

PASO 2- SECOND COURSE
EMPANADA DE CARNE CORTADA A CUCHILLO CON CHUTNEY DE TOMATE
Knife-cut meat empanada whit tomato chutney

PASO 3 - THIRD COURSE
MOLLEJAS CON SALSA DE VERDEO
Sweetbreads with green sauce

SUAVE CREMA DE PALTA Y PEPINO CON CAMARONES
Soft cream of avocado and cucumbers with sauteed shrimp

POLLO TERIYAKI
Teriyaki Chicken

PASO 4 - FOURTH COURSE
LOMO AL GRILL CON CHIMI Y PAPINES SALTEADOS
Grilled loin with chimi and sauteed baby potatoes
CINTAS VERDES ACOMPANADAS DE PESCA DE ESTACION CON ALCAPARRAS
Green pasta with sesonal fish and capers
RISOTTO AZAFRANADO CON CAMARONES SALTEADOS EN MANTECA
Saffron risotto with shrimp sauteed in butter

PASO 5 - FIFTH COURSE
VOLCAN DE CHOCOLATE CON HELADO DE GRANIZADO
Chocolate volcano with granizado ice cream

CREME BRULEE
Cremé Brulée
TIRAMISU
Tiramist

No INCLUYE PROPINA/DOES NOT INCLUDE TIP

RESERVAS

frontdesk@casapetrini.com
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