PLATED BY MD

ITALIAN COLLECTION

PRIVATE CHEF EXPERIENCE - A LA CARTE

Antipasti

e Burrata and heirloom tomatoes
* Beef carpaccio

* Vitello tonnato

* Tomato and basil bruschetta

e Aubergine parmigiana

Fresh Pasta & Ravioli

 Tagliatelle with slow-cooked beef ragu
e Spaghetti carbonara

e Lobster ravioli with bisque

* Ricotta and spinach ravioli

* Linguine with clams

e Pappardelle with wild mushrooms

e Traditional beef lasagne

Risotto & Gnocchi

* Porcini risotto

 Saffron risotto Milanese
* Seafood risotto

e Gorgonzola gnocchi

* Tomato and mozzarella gnocchi

Fish & Seafood

¢ Oven-roasted sea bass
* Fish acqua pazza
 Grilled octopus

e Garlic prawns
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Meat & Traditional Dishes

* Osso buco Milanese

* Veal saltimbocca

e Chicken cacciatore

¢ Sliced grilled beef tagliata

* Veal scaloppine with lemon

Italian Desserts

e Classic tiramisu
* Vanilla panna cotta
* Affogato with espresso

e Chocolate and almond Caprese cake

Prepared in the client’s home using ingredients provided on site. Selected dishes depend on seasonality, market
availability and kitchen equipment. Menus can be tailored on request.
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