Sheraton

SAVOrY

TERRA E MARE
Surf and Turf with Angus Filet Mignon and Lobster Tail, Gorgonzola
Mashed Potatoes, Grilled Asparagus, San Marzano Tomato “Passata”

LA IR ABBACCHIO AL SANGIOVESE

Tuna Tartar, Blood Orerigge Vineigistits, Celery, Haricots Vert, Artichoke Organic Lamb Chops, Ricotta Creamed Potatoes and Sweet Peas, Sangiovese

Puree

Wine-Lamb Jus, Cipollini Onions

VEAL ALLA PARMIGIANA
Breaded-Pounded Veal Chop, Mozzarella, San Marzano Tomato Sauce,
LATTUGHE MISTE Arugula, Shaved Fennel, Organic Cherry Tomatoes

Mixed Organic Baby Lettuces, Cherry Tomatoes, Cucumber, Carrot
Julienne, Shaved Radish, Aged Ricotta Cheese, Red Wine Vinaigrette

BURRATA CHEESE AND HEIRLOOM TOMATOES CREMA FREDDA AL LIMONCELLO

Buttery “Mozzarella” from Apulia, Frisee Endive, Watercress, Saba, Basil
Oil

Refreshing Lemon Gelato with Limoncello Cream served in a Champagne

Glass

LAVENDER CREME BRULEE

This Creamy Custard is caramelized with Fresh Lavender

FRESHLY BREWED COFFEE, DECAFFEINATED COFEFEE, ICED TEA,
HERBAL HOT TEA AND SOFT DRINK

Paparazzi Ristorante
Sheraton Gatey
6101 West Century Boulevard- Los Angeles,CA90045 - Reservations: (310) 642-4820

dinepaparazzi@sheratonlosangeles.com




