AGRODOLCE

LONDON

aY

£ 65 PER PERSON

—— STARTERS (served for every two people)

« SUPPLI
roman fried rice balls filled with mozzarelia

TAGLIERE (ITALIAN CHARCUTERIE BOARD)
selection of cured meats and cheese

—— FIRST COURSE (choose one)

TAGLIOLINI ALLA GRICIA
homemade pasta with roman pecorino cheese and guanciale

MEZZEMANICHE ALLA CARBONARA
pasta with guanciale, pecorino cheese and egg

7 TAGLIOLINI CACIO E PEPE
homemade pasta with roman pecorino cheese and biack pepper

PAPPARDELLE CON RAGU BIANCO E ROSMARINO
homemade pappardelle with white ragy, cheese and rosemary

~— MAIN COURSE (choose one)

SALTIMBOCCA ALLA ROMANA IN VINO BIANCO
veal escalopes with Parma ham and sage, cooked in white wine

BACCALA AL FORNO
fillet cod with potatoes, raisins, pine nuts and cherry tomatoes

« PARMIGIANA DI MELANZANE
eggplant parmigiana

~ DESSERT (choose one)

« TIRAMISU
mascarpone, savoiardi biscuits, coffee

» CHOCOLATE CAKE
chocolate, cake with hot ganache

= PANNA COTTA
sitky, chilled italian dessert that transiates to ‘cooked cream”
with strawberry or chocolate topping

—— DRINKS

WINE (1 BOTTLE FOR EVERY 4 PEOPLE)
LIMONCELLO SHOT




