VILLA ITALIA

HOTEL | SPA | RESTAURANT

4 COURSE SPECIAL MENUS FOR 67 EURO+ 8% IVA

Tataki of tuna on marinated daikon, sesame vinaigrette, rice

vermicelli salad and wasabi cream

**
Filet of hake in brick pastry, cava chive sauce, black rice and small
filled tomato
**
Pink roast filet of beef, fried duck liver scallop, port wine sauce,

gratinated potatoes and vegetables

*%*
Carpaccio of pineapple with coconut ice-cream
and passion fruit sauce

Carpaccio of beef with parmesan-tuille, goat cheese mousse,
rucola and white truffle oil
**

Grilled sea scallops on spinach, calvados sauce, mushrooms
**

Roast pink rack of lamb, goat cheese crust, thyme red wine sauce
vegetables and potatoes

**

Creme brulle on raspberries with homemade sorbet

Vitello tonnato of veal with fresh pink fried tuna, capers

*%*
Filet of seabass (loup de mer) with mustard crust, served on paille
potatoes with leek, cava sauce

**

Roast pink filet of veal with porcini ceps, vegetables and

homemade ravioli

**

Hot filled tartlette with fruits in brick pastry, homemade sorbet

Lunchtime events celebrated between October and May (both included) from Monday to
Saturday will have a 10% discount on the chosen menu



4 COURSE SPECIAL MENUS FOR 67 EURO+ 8% IVA

3 kind of sushi with grilled sea scallops and tempura fried
langoustines served on rice vermicelli salad with shitake
**

Tomato soup with mustard mousse
**

Pink fried filet of veal with port wine — soy sauce, Thai vegetables
and basmati rice

**

Créme brulee with star anis and lychees, mango sorbet

Cold potato leek soup (vichysoise) with prawns, bacon and
croutons

**

Variation of marinated duck liver foie gras and fried duck foie gras

on honey balsamic sauce, apple chutney

**

Duo of tournedos of beef with fried duck liver, tartar of filet of veal,

port wine sauce, vegetables and gratinated potatoes

**

Hot raspberries, vanilla ice cream, cream and small pastries

Lunchtime events celebrated between October and May (both included) from Monday to
Saturday will have a 10% discount on the chosen menu



5 COURSE SPECIAL MENUS FOR 82 EURO + 8% IVA

Salmon marinated with honey and whisky, wild mushroom salad
and avocado tartar, dill mustard sauce

**

Open lasagne with sea scallops and prawns in cava chives sauce
**

Clear oxtail soup with ravioli of goose liver foie gras
**

Medium fried filet of beef with shallot marmalade and gratinated
parmesan crust, served on rucola and rosemary potatoes

**

Variation of homemade desserts

Self-made mousse of smoked salmon with creme fraiche, grillled
sea scallop and dill cucumber

**

Filet of hake with cava sauce on bouillabaise vegetables
**
Cold potato leek soup (vichysoise) with slices of smoked duck
breast
**
Roast pink entrecote of lamb, wrapped in pancetta, gorgonzola red
wine sauce, potatoes and vegetables

**

Creme brulle with berries ragout and homemade sorbet

Lunchtime events celebrated between October and May (both included) from Monday to
Saturday will have a 10% discount on the chosen menu



5 COURSE SPECIAL MENUS FOR 82 EURO + 8% IVA

Cesar salad with croutons, parmesan shavings and tempura fried
langoustines
**
Half fried lobster-tail in its shell served on vegetables saffron
ragout
**

Cappuccino of clear oxtail soup with porcini ceps
*%*
Roast pink filet of veal with porcini mushrooms, vegetables and
gratinated potatoes
*%*
Dark chocolate mousse with ice parfait of white chocolate on
raspberry sauce

Lunchtime events celebrated between October and May (both included) from Monday to
Saturday will have a 10% discount on the chosen menu



5 COURSE SPECIAL MENUS FOR 93 EURO + 8% IVA

Carpaccio of beef filet with goat cheese mousse, rucola and white
truffle oill
*%*
Grilled langoustines with garlic, parsley and olive oil, served with
salad and basil alioli
**

Sorbet of the season
**

Pink fried entrecote of lamb wrapped in pancetta, red wine
gorgonzola sauce, potatoes and vegetables

**

Creme brulee on raspberries, lemon foam

Vitello tonnato of veal entrecote, fresh pink fried tuna and capers
*%*

Tomato soup with gin , prawns and mousse of creme fraiche with

chives

**

Grilled sea scallops on puree of purple potatoes with truffleoil and

capers-tomato comfit

**

Roast breast of guinea fowl with porcini ceps and ruby port sauce,

gratinated potatoes and vegetables

**

Panna cotta with tonkabean, homemade sorbet

Lunchtime events celebrated between October and May (both included) from Monday to Saturday will have
a 10% discount on the chosen menu



SPECIAL WEDDING MENUS 113 EURO+8%IVA

Variation of self-made starters with half cold lobster tail on rice
vermicelli salad with shi take, tempura fried lobster, little salad ,
mango sorbet

**

Clear oxtail soup with ravioli of goose liver foie gras
**

Roll of filet of dover sole filled with crab meat,
champagne sauce, black rice, English peas puree with hazelnut oil
**

Duo of pink medallion of angus beef with fried duck liver scallop,
port wine gravy, tartar of filet of veal, gratinated potatoes and
vegetables
*%*

Hot filled tartlet with fruits in brick pastry, passion fruit-sauce,
homemade sorbet

Self-made mousse of smoked salmon with creme fraiche, blinis
and smoked salmon on dill cucumbers
*%
Grilled sea scallops on cauliflower puree with peanuts vinaigrette
and marinated tomatoes
*%

Homemade sorbet of the season

**

Roast filet of veal, three pepper sauce, tempura fried langoustine,
rice and vegetables

**

Variation of home-made desserts

Lunchtime events celebrated between October and May (both included) from Monday to
Saturday will have a 10% discount on the chosen menu



SPECIAL WEDDING MENUS 124 EURO+8%IVA

Asia salad with sesame & honey vinaigrette on a little spicy sauce,
exotic fruits and pink grilled slices of duck breast
*%*
Tomato soup with cassis, prawns with mousse of creme fraiche
and chives
**
Filet of turbot with comte cheese-crust on spinach with saffron
tarragon sauce and homemade ravioli
**
Roast pink filet of beef with herbal hollandaise, vegetables and
potatoes
*%*
Parfait of white chocolate, self-made coffee mousse, marinated
berries and crunchy almonds

Half lobster, fried in its shell with babyleaf salad, avocado

and 1000 island sauce
**

Fried filet of seabass (loup de mer) on puree of purple potatoes

with truffleoil and Mediterranean vinaigrette
**

Sorbet of the season

**

Roast pink filet of veal with porcini ceps and parma ham slices, red
wine sauce, small filled tomato and basil gnocchi

**

Mille feuille of marinated strawberries and white chocolate mousse

Lunchtime events celebrated between October and May (both included) from Monday to
Saturday will have a 10% discount on the chosen menu



SPECIAL WEDDING MENUS 124 EURO+8%IVA

Tataki of tuna on marinated daikon with sesam vinaigrette, salad
of rice vermicelli with shi take and wasabi cream
*%*
Variation of self-made marinated duck liver foie gras and fried
duck liver slice on honey balsamic sauce and apple chutney

*%*

Caipirinha sorbet
**

Filet of beef medium fried with shallot marmalade gratinated with a

parmesan crust, served on rucola and rosemary potatoes
**

Variation of homemade desserts

Lunchtime events celebrated between October and May (both included) from Monday to
Saturday will have a 10% discount on the chosen menu



BEVERAGE OPTIONS FOR THE MENUS:

“CRIANZA” WHITE WINE, “CRIANZA” RED WINE,
WATER,
COFFEE, LIQUORS, CAVA, APERITIFS & CANAPES.
45.-€uros +8% V.A.T. per person

WHITE WINE CHARDONNAY, “RESERVA” RED WINE,
WATER,
COFFEE, LIQUORS, ROSE & WHITE CHAMPAGNE
AND APERITIFS.
60.-€uros +8% V.A.T. per person

"FREE BAR” in our Ceasars Club 40.-€uros +8%
V.A.T. per person.

For 3 hours. Additional time on request.



