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£45 per person
Glass of Prosecco and nutella dipped Strawberries on arrival
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Melanzane Parmagiano: Oven baked layers of aubergine, tomato sauce,
basil and mozzarella.
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Arancino Ragu: Palermo speciality, saffron infused rice balls filled with mince
meat ragu and peas coated in breadcrumbs.

Carpaccio di Fassona: Thinly sliced Italian beef, venetian dressing, rocket
parmesan regino salad.
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Gamberi alla griglia: Marinated Tiger Prawns, bed of rocket, lemon and garlic

dressing.
O/nain @ourse

‘e, €

<
Qe

TUSCAN SALMONE
Pan-fried salmon fillet, bed of leek potato puree, spinach, sundried tomatoes,
mixed herbs & chardonnay wine.

COSTOLETTE DI AGNELLO
Honey glazed lamb cutlets, leek potato puree, montepulciano red wine sauce
& broad beans.

RISOTTO Al FUNGHI SELVATICI
Wild mushroom and truffle oil risotto.

TROFIE CARCIOFI E BROCCOLI: Trofie pasta, Jerusalem artichokes, broccoli &
topped with almond flakes.
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Choose from the desserts menu
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