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MADALOSSO MENU 
  

LUNCH - 24/06/2020 - Wednesday 

  
APPETIZER​:              

● Crispy braziliam polenta with cheese 
(fried polenta sticks with grated parmesan cheese) 
  
SALADS​:​               

● Escarole with Bacon 
● Traditional Mayonnaise 

(baked and cut potato with mayonnaise and parsley cream) 
● Tomato and lettuce salad 

  
RISOTO​:              

●  ​House risotto 
  
CHICKEN​:              

● Fried  
● Pressed (Grilled) 
● Wings 
● Liver 

  
PASTA​:​              

● Gnocchi with Meat Sauce 
● Arugula Gnocchi with fresh tomatoes 
● Lasagna in Butter Sauce 
● Spaguetti in Garlic Sauce 
● Rondelli in White Sauce 
● Chicken Cannelloni 
● Fig conchilione with Bechamel Sauce 
● Ricotta Luna with Walnuts in Pomodoro Sauce 
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LUNCH - 25/06/2020 - Thursday 
  

APPETIZER​: 
● Crispy brazilian polenta with cheese 

(fried polenta sticks with grated parmesan cheese) 
  
COLD DISHES​: 

● Traditional Mayonnaise 
(baked and cut potato with mayonnaise and parsley cream) 

● Mixed vegetables salad 
(broccoli, cauliflower, green beans, carrots and cherry tomatoes) 

● Mix of green leaves and sun-dried tomatoes with balsamic sauce 
(lettuce, endive, watercress, Italian chicory with sun-dried tomatoes in a special           

balsamic vinegar sauce) 
● Italian Caponata 

(eggplant, zucchini, onion, bell peppers (yellow, green and red) baked with rosemary            
and olive oil) 

● Season fruits 
(3 Station fruits, ex.: Mango, papaya, strawberry or watermelon) 
  
HOT DISHES​: 

● Rump stroganoff with champignon 
(rump in strips, with tomato sauce, fresh cream and champignon mushrooms) 

● Chicken breast fillet with fine herbs sauce 
(grilled chicken breast fillets with fine herbs sauce) 

● Pork loin in special mustard sauce 
(pork loin cut into slices with dijon mustard sauce) 

● Pressed chicken 
(cut of pressed and grilled chicken) 
  
PASTA​: 

● Lasagna in sutter sauce 
(lasagna with mozzarella and ham au gratin with butter) 

● Rondelli with green spinach pasta in bechamel sauce 
(green spinach pasta rondeli stuffed with mozzarella and bechamel sauce) 

● Ricotta Luna with walnuts in pomodoro sauce 
(pasta stuffed with ricotta and nuts in a sauce of ripe tomatoes, olive oil and basil) 
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GALA DINNER - 06/25/2020 - Thursday 
  

APPETIZER​: 
● Toast with pates 

  
COLD DISHES​: 
  

● Tropical salad 
(Assorted leaves, mango, raisins, cherry tomatoes, chestnuts and buffalo mozzarella ) 

● Mixed vegetable salad 
(broccoli, cauliflower, green beans, carrots, heart of palm and cherry tomatoes) 

● Dried Tomato and Eggplant Salad in Mustard Dressing 
(lettuce, arugula, sun-dried tomatoes, grilled eggplant and grated parmesan in mustard           

sauce) 
● Chicken salami 

(Shredded chicken, celery, carrot, apple, pepper, parsley and mayonnaise) 
● Moroccan Loin 

(Sliced ​​roasted loin, served with its own sauce and Moroccan couscous with pineapple,          
fig, peach, plum and cherry) 

● Season fruits 
(season fruits: pineapple, papaya, melon, mango, strawberry and kiwi) 
  
HOT DISHES​: 
  

● Mignon in Madeira Sauce with Champignon 
(Mignon in a dark meat sauce with Madeira wine and sliced ​​champignon) 

● Chicken with mustard sauce 
(Grilled chicken breast fillet in mustard sauce) 

● Pressed chicken 
(​cut of pressed and grilled chicken) 
  
PASTA​: 

● Lasagna in butter sauce 
(Lasagna assembled with mozzarella and ham and gratin with butter) 

● Chicken ravioli with sugo sauce 
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(pasta stuffed with chicken and cream cheese in sugo sauce) 
● Spinach Rondele of quattro formaggi 

(Green Rondele stuffed with mozzarella in a four-cheese sauce) 
● Carbonara noodles 

(noodles with cream sauce, egg yolk, bacon and parmesan) 
  

  

LUNCH - 06/26/2020 - Friday 
  

APPETIZER​:              
● Crispy brazilian polenta with cheese 

(fried polenta sticks with grated parmesan cheese) 
  
SALADS​:​               

●   ​Escarole with Bacon 
●  ​Traditional Mayonnaise 

(baked and cut potato with mayonnaise and parsley cream) 
●   ​Tomato and lettuce salad 

  
RISOTO​:              

● House risotto 
  
CHICKEN​:              

● Fried  
● Pressed (Grilled) 
● Wings 
●  ​Liver 

  
PASTA​: 

●   ​Gnocchi with Meat Sauce 
●   ​Arugula Gnocchi with sun-dried tomatoes 
●     ​Lasagna in Butter sauce 
●     ​Spaguetti with Garlic and Oil 
●     ​Rondelli with white sauce 
●     ​Chicken Cannelloni 
●     ​Fig conchilione with Bechamel sauce 
●     ​Ricotta Luna with walnuts in Pomodoro sauce 
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NOTE: ​All meals include drinks: soft drinks and water (still and sparkling). 
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