G&U/n l/a/en fm /

SERVING ON THE 14TH FEB | £10 DEPOSIT 8 '«;’._k REQUIRED
PLEASE STATE ANY ALLERGIES OR INTOLERA D]\ JR PREORDER

PRIMI PIA IJ
'

Calamairi Fritti | Fresh squid pieces coa ‘:“. ir her

a lemon & black pepper

Arancini | Breaded Risotto balls filleOWwite ), PC s dolcelatte & gruyere cheeses
with a po e.

® Zuppa | Roasted butternut squo shisoup
& toasted piné'nuts.

\ ll\. .‘

@ Burrata |“€ 2 n\' rrata gormsb,ed

] me & garlic, finished with cream
Wal abatta.

Vi vm cke kﬁcherry tomatoes & olive oil

A
Antiposti e Affettati | Ralig | I 4‘ ‘\ i¥€s & homemade focaccio, served
with honey & truffle oil pots, tto of our spicy tomato & basil sauce

\
i
B

All served with roasted gg ta & cauliflower cheese.

Filletto al Vino Rosso | Te r ste, topped with pate & porcini
i Re :
mushrog . d with'a rex S'reduction

Spigola in Cartoccio | Filletéd: ' i parchment paper with wine, prawns,
bt .i
@ Pollo Saltimbocca | Bredst of chicke ( W mozzarella & Parma Ham, served
with awine, butter® ce.

\

Pasta di Zucca | Fresh egg ravioli f‘ﬂld with pu S ied with a creamy porcini mushroom
sauce, topped with gd pine nuts.
{Ji| A 3

Anatra al'arancio | Half roast duck off the bone, s geJ'With a rich orange sauce laced with
Cointread i’

DOLC )

ltalian Profiteroles with chcg ate "f |
Pannacotta finished Frutti di Bosco (May cOmtdih Gluten)
Tiramisu '}

White chocolate and ginger Cheesége

Affogato | 2 scoops of Vanilla Ice cream, Frangelico, espresso coffee & cream

THREE COURSES £45 PER HEAD inc. VAT



