Venerdi 27 aprile 2012
Cena atema ore 20.30

Menu Cucina Palestinese
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Makluba
(Riso, melanzane, pollo, aromi)
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Msaka’a
(Melanzane, carne tritata, patate, besciamella, passata di pomodoro, aromi)
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Kufta
Carne di manzo tritata, crema di sesamo, prezzemolo, cipolle, aromi,
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Baklawa
(pasta sfoglia , burro, mandorle , miele )
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Prenotazioni
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