
PARTY MENU  

 

£60 plus 13.5% optional gratuity  

 

PLEASE CHOICE 3 STARTERS & THREE MAIN COURSES; 

  

STARTERS: 

Burrata from Puglia with cherry tomatoes,avocado,olive oil  (V) 

Bruschetta with garlic,tomatoes,basil & olive oil  (V) 

Salad of beetroots,tomatoes,avocado,red onions,feta cheese,white wine 

vinegar,olive oil (V) 

Carpaccio of roast pink beef,rucola,parmesan & mustard dressing 

Crispy goats cheese with fresh herbs & slices of tomatoes  (V) 

Crispy cabbage stuffed with pork,chicken & beef with tomato passatina  

  

MAIN COURSES: 

Penne  with tomato,parsley & chilli (V) 

Hand made mushroom tortelloni with Umbrain black truffles & butter (V) 

Grilled filet of cod with spring onions,zucchini,tomatoes & new potatoes 

Baked Tuscan sausages with pecorino,black truffle butter,cannellini & carrots  

Scaloppina of chicken Milanese with vegetables & potatoes 

Roast best end of lamb with fresh herbs,vegetables & potatoes 

 


