Table 1

VASCO & PIERO’S PAVILION RESTAURANT,MONDAY $TH APRIL 2025

ALCOHOLIC ELDERFLOWER SPRITZ £15.50
CLASSIC NEGRONI £17.50 SCROPPINO:PROSECCO WITH LEMON SORBET 12.50

WHITE PEACH JUICE & PROSECCO 14.50 PROSECCO WITH FRESH BLOOD ORANGES 16.50
Basket of bread 5.50 PURE PARMESAN CRISPS 4.80 A BOWL OF OLIVES 6.50

Pinot Grigio Blush Rosato (Venezia)(Pendeza)€32 a bottle

17sml glass £9.50

Cured ham from Umbria & wmelon 17.50

Corpaccio of roast beefrucola & porneesain with sweek neustard dressing 12.50
Carpaccio of yellowfin tuna,avocadored onions & ginger dressing 1%.50

Venetion Sardines in carpi.oue:mari.na&ed n red oniov\s,juv\tperberri.es & vinegaro,so
Bruschetta with garlictomatoes,olive & basil 875

Beetrools,avocadiotomatoes,red onions,organic puff rice & vinaigrette 10,50
Burrata from Pugliatomatoesavocado,basilolive oil 14.50

BUDINO (souffle) of broccoli,parmesan & Umbrian truffle butter sauce 11,50

Crispy goats cheese with fresh herbs & slices of tomatoes 950

Hand made aubergine tortelloni with chery tomatoes & fresh herbs 26,50

Hand mode tagliatelle with traditional Umbrian beef & pork ragu2e.so

Grilled filet of Cornish hake with Sicilian caponata & potatoes2é.50

Scallopina of breast of chicken Milanese with Umbrion style panzonella 1%.50
Baked Tuscan sausages,blacik truffl.es,pecor'w\o,Pm\ce&a,co.rrots,ohi.ohs,tev\l:itszszso
Grilled Yorkshire Lamb cutlets with rosemarybroccoli & potatoes 3R2.50

Calf’s Liver & sege with cabbage 32,50

Broccoli §.50 Potatoes 5,50 Tomalo & onion salad §.50 Avocado & tomato salad 5.50
PLEASE ASK MANAGEMENT ABOUT ALLERGENSoptional 13.5% service charge is added to bills
Please notewe cannok guarantee menu ikems are free from allergens



