BOLTON’S

September Set Menu

Two courses Three courses
£ 40 £ 45

STARTERS

FRESH ASPARAGUS (v/vg)
Steamed asparagus served with your choice of Hollandaise sauce or butter.

COPPA DI GAMEBRETTI ALLA MENTA
Prawn cocktail with lime, mint, rocket salad, and pink sauce.

BURRATA CAPRESE (V)
Burrata cheese with sliced beef tomato and basil pesto

MAIN COURSES

RIGATONI CON CARNE
Rigatoni pasta with beef strip and tomato sauce

TAGLIOLINI AL TARTUFO (V/IVG)
Tagliolini wit Black truffle sauce

PETTO DI ANATRA AL VINO ROSSO
Duck breast with savoy cabbage, raisin, and red wine sauce

PESCESPADA ALLA GRIGLIA
Swordfish with mixed pepper and red onion

DESSERTS
TRADITIONAL TIRAMISU
HOMEMADE LEMON TART

APPLE CRUMBLE

12.5% service charge not included.



