DOMAINE

POZL di
MASTRI

FERME AUBERGE

Service from 7pm to ropm

TREATS FROM OUR ESTATE

FOIE GRAS | €22
marinated in cap corse, seasonal fruit chutney, on a mini baguette

TUNA TARTARE | €18
with citrus fruits

CRISPY PRAWNS | €15
with lemon confit and basil, rouille (3 pieces)

PRISUTTU | €27
in chiffonade, with bread pan tomato style

BITE-SIZED POTATO | €9
with brocciu, basil and figatellu (3 pieces)

GASPACHO 1 €9
with garden vegetables and breadsticks (in a pitcher with shots)

SPIDER CRABROLL | €19
avocado, orchard citrus and trout pearls

SALMON | €15
home-smoked, on a mini baguette

MUSSELS MEDLEY AU GRATIN | €10
persillade, underwood scent (8 pieces)

DESSERTS

LEMON MERINGUE TART | €12
PARIS-FIGARI WITH CERVIONE HAZELNUTS | €14
FRESH FRUIT SALAD | €10
ICED NOUGAT | €12
DESSERT OF THE MOMENT | €12




TAPAS

ENGLISH




