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2 COURSES STARTING FROM £24.99 PP
3 COURSES STARTING FROM £531.50 PP
MINIMUM 4 PEOPLE
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STARTERS:

BEEF CARPACCIO, ROCKET, PARMESAN & BALSAMIC
(M,SD)

POLENTA MUSHROOM, ASTAGO CHEESE, HONEY

& ALMONDS
(M,G)

MAIN COURSES:

RISOTTO, PORCINI MUSHROOM ¢ TALEGGIO
(M,CE,SD)

LINGUINI CLAMS, CHILLI, GARLIC & WHITE WINE
(G,E,SD,MO )

BRAISED BEEF CHEEK IN RED WINE, CREAMED POTATOES &

CAVOLO NERO +£4.00 SUPPLEMENT PP
(M,SD,CE)

RICOTTA & SPINACH SOUFFLE", PECORINO FONDUE &
TOMATO CONFIT
(E,G,M,SD)

DESSERTS:

CANNOLO SICILIANO SCOMPOSTO
(DECONSTRUCTED SICILIANO CANNOLO)
(M,G,E,SD)
CHOCOLATE PANNACOTTA & MARASCHINO LIQUEUR
(M,SD,G)
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