
EASTER MONDAY

TRADITION AND STARTERS STALL
Broad beans puree, chicory, fried local peppers and olives

Aubergines parmigiana
Pumpkin and local mushrooms �an

Bread-stuffed artichokes with thistle and potato cream
Fennel �an on mature cheese cream

Fluffy omelette with garden vegetables and carrot mayonnaise

SAVORY STALL
“Panzerottini and pettole”

Local focaccia, breads and taralli home made
Chick peas ”frittelle” and vegetables balls

CHEESE STALL
Masseria Seppunisi fresh cheese and

Apulian mature cheese selection

PASTA STALL
Baked lasagna with bread balls and fiordilatte cheese

Pumpkin cream risotto with blue goat cheese, olives and wild mustard
Tortelloni with wild chicory, red onion water and pecorino cheese

SWEETS AND FRUITS STALL
Season fruits

Easter colomba cake, tarts, millefeuille and “pasticciotti”
Almond-based dry pastries


