
Wedding Menu
Menu 2F

SMOKED PLATTER
Smoked tuna/marinated anchovy/smoked mussels 

/basil pesto/argula

MUSSEL RISOTTO
With capers/black olives/salted anchovy

RAVIOLI
Homemade ravioli stuffed with young cheese/ 

dark shrimp sauce/shrimps/garlic chips

SORBET
Pear with white wine

OCTOPUS
Slow cooked octopus finished on grill/ 

salsa verde/young potato/mini tomato confit

LAVA CAKE
Chocolate/bourbon vanilla sauce/forest fruit ice 

cream

110 EUR PER PERSON

Contact: 

tel: ++ 385 20 326 222
fax: ++ 385 20 326 223

email: reservations@thepucicpalace.com
email: reception@thepucicpalace.com


