Reduced a la Carte Menu for DINNER
(maximum 15 people)

(Two courses £36.50 Three courses £46.50)
Canapes
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Insalata di indivia, pere e gorgonzola
Endive salad with pear and gorgonzola dressing

Bresaola della Valtellina con rucola e parmigiano
Thinly sliced cured beef with rocket and parmigiano

Burrata d’Andria con caponata siciliana
Burrata cheese with siciliana caponata

Insalata di fagiolini con seppia e olive Taggiasche
Green bean and cuttlefish salad with Taggiasche olives
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Strozzapreti con pomodoro e rucola
Twisted pasta with tomato sauce and rocket

Romdo alla griglia con finocchio e olive Taggiasche
Char grilled brill with fennel and Taggiasche olives

Cervo con pastinaca e salsa al vino rosso
Roasted venison loin with parsnips red wine sauce

Petto di pollo con limone e capperi
Roast corn fed chicken with lemon and capers
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Tiramisu

Mango fresco con papaya e sorbetto al mandarino
Fresh mango and papaya with mandarin sorbet

Sorbetto
Sorbet of the day



