Viaggiando per ltalia
4 Course Menu £90pp

Option of Welcome Canapes - Four Pieces £10 per person

ANTIPASTI

Gamberoni di Mazzara - carpaccio of mazzara prawns, basil pesto, olive oil, stracciatella *
Culatello di Zibello - culatello, giardiniera salad *
Spring Salad - fresh fennel, fine beans, taccole, beetroot, asparagus V/*

PRIMI

Risotto- broad beans, guanciale, pecorino buccia nera, white wine *
Ravioli- ricotta bufala, artichokes, pecorino di fossa V
Chitarrina — langoustine, white fish, red gurnard, chilli, garlic, datterini, baby courgettes

SECONDI

Agnello- slow braised lamb, courgettes scapece, heritage carrots *
Cotoletta — pan fried veal escalope with lardo, millefoglie potatoes, truffle mascarpone
Baccala’ — cod, fine beans, taccole, asparagus, artichokes *

Barchetta di Melanzana — aubergine, basil pesto, tomato sauce with oregano VE/*

DESSERT

Tiramisu - hazelnut, mascarpone, coffee V
Millefoglie — strawberry millegoflie, chantilly cream and custard
Formaggio - Italian farmhouse cheeses served with walnut bread crostini and homemade
preserves V

V Vegetarian VE Vegan * Gluten free
Please advise us of any allergies
A discretionary service charge of 15% will be added to the bill



