Please advise us of any allergies, intolerances or dietary requests.
A discretionary service charge of 13% will be added to the bill.
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Rocco lannone describes himself as a cook rather than a chef, reflecting his
authentic and deeply rooted approach to Mediterranean cuisine.

Trained in some of Europe’s most prestigious kitchens, including Le Louis
XV - Alain Ducasse, Don Alfonso 1890 and Georges Blanc’s restaurant in
Vonnas, he developed a refined technique while remaining faithful to his
Mediterranean roots.

After earning a Michelin star at pappaCarbone in Cava de’ Tirreni, he chose to
move away from the spotlight and focus on a more personal style of cooking.

In 2014, he founded Tenuta Nannina, where his cuisine is inspired directly by
the surrounding land, sea and traditions of Southern Italy. Since 2017, he has
also brought his Mediterranean cuisine each summer to Forte Village Resort.

Together with our Head Chef Chiara, he will be joining La Terrazza’s kitchen
to showcase best of produce of Campania for a limited time only.




Campania Specials

POLPETTA DI MANZO CAMPANA CON POMODORO SAN MARZANO DOP
E PROVOLONE DEL MONACO £22
Marchigiana beef meatball from Campania with DOP San Marzano tomato sauce
Provolone del Monaco cheese

* %k %k

FIORI DI ZUCCA RIPIENI DI RICOTTA E MOZZARELLA SERVITI CON
PECORINO E TARTUFO £18

Courgette flowers stuffed with ricotta and buffalo mozzarella served with Carmasciano
pecorino cheese and black truffle

%k %k %k
INSALATA DI POLIPO, PATATE, SEDANO E PUNTARELLE £20

Octopus Salad with potatoes, celery and puntarella chicory
%k %k 3k

NDUNDARI (TRADITIONAL AMALFI COAST RICOTTA GNOCCHI) £26
Ndundari (traditional Amalfi coast ricotta gnocchi) with tomato sauce and fresh basil
%k %k k
COSTOLETTE DI AGNELLO ALLA GRIGLIACON CIPOLLE EDOLIVE £34

Grilled lamb Cutlets of Montoro sweet red onion and crushed olives
X %k %k

SPIGOLA ALL ACQUA PAZZA CON CREMA DI PATATE £30
Sea bass cooked “Acqua Pazza” style served with Potato Cream

% %k %k

ZEPPOLA DI SAN GIUSEPPE £12
Traditional Italian choux pastry filled with vanilla custard and Amarena cherries

Please advise us of any allergies, intolerances or dietary requests.
A discretionary service charge of 13% will be added to the bill.




