
Aperitivo
Pallotta cacio e uova with tomato sauce and Ventricina

Terraviva Giusi Cerasuolo - d’Abruzzo DOC

Starter
Amberjack alla marinara

Terraviva Abruzzo Pecorino – DOC

First course
Ricotta and herb ravioli with clams

Terraviva MPH – Trebbiano d’Abruzzo DOC, Anfora

Main course
Turbot, courgette and cucumber

Terraviva Mario 48S – Trebbiano d’Abruzzo Superiore DOC

Dessert
Chocolate, coconut, lemon and vanilla

 
PURO Special dinner

Chef Nicola Fossaceca

For further information or to make a
booking, please do not hesitate to

contact us
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