Talenties e

Valentine's cocktail on arrival
Antipasti

Zuppa di carciofi Gerusalemme & tartufo (v,vg)
Jerusalem artichoke & truffle soup

Tartara di tonno & avocado
Sashimi grade tuna,avocado,sesame seeds,lime & soya
sauce

Arancino al pistacchio (v, n)
Homemade Sicilian pistachio rice balls

Bresaola ricotta & noci (n)
Thin sliced air dried cured beef,ricotta
cheese,walnut & rocket salad

Secondi

Filetto di manzo
28-day matured fillet of beef,vine roast cherry
tomato,portobello mushroom,douphinoise
potatoes,tendersteam broccoli & Madeira jus

Coda di rospo
Monkfish wrapped in Parma ham,crushed herb new
potatoes,sautée courgette & arrabbiata sauce

Pollo ai peperoni
Pan roasted chicken breast,'Nduja,tomato sauce
roasted peppers & roasted new potatoes

Ravioli ai funghi (Vv)
Butter & sage mushroom ravioli,parmesan & truffle oil

Dolci

Brownie al cioccolato & pannacotta (n,gf)
Chocolate and almond brownie with white chocolate
pannacotta topped with strawberrie

Tiramisu baci perugina (n)
Homemade |talian sponge cake soaked in
Baileys liqueur,Baci Perugina Chocolate

8mascarpone cheese

Coppa Mangia & bevi (to Share)
A selection of esotic fruits,homemade meringue &
Montalbano vanilla & strawberry gelato

Formaggi (to share) (v,n)

Gorgonzola, taleggio & pecorino cheese,
walnuts, biscuits, Sicilian pear & ginger chutney

£ 55 per person




