Express Menu )

2 Courses £9.95
3 Courses £13.95

STARTER

Zuppa di Zuchinni con Scaglie di Parmigiano
Courgette soup, Parmesan shavings.

Bruschetta con Mozzarella di Bufala, Pomodoro e Olio al Basilico (V)
Toasted ciabatta, buffalo mozzarella, Italian tomatoes, basil oil

Spaghetti Quatro Formaggi Funghi Vecchio Stile (V)
Traditional four-cheese Vermicelli pasta, wild mushrooms, shallots, parsley, white wine

Insalata di Salsiccia, Frisee, Trentino Mela Verde, Miele e Limone dressing
Salad of Tuscan sausage, frisee leaves, Trentino green apples, lemon and honey dressing

MAIN

Tagliolini con Piselli e Limone (V)
Fresh homemade Tagliolini, spring peas, lemon zest, mascarpone and parmesan cheese

Sgombro ala Griglia con Patate e Finocchi
Grilled fillet of mackerel, fresh fennel, parsley potatoes, chilli dressing

Pollo Milanese con Frisee e Patate Arrosto
Breaded pan-fried chicken breast, frisee salad, rosemary roast potatoes

Bistecca di Maiale con Cavolo Verde, Uva Passa, Salsa al Maiale
Char grilled pork cutlet, Savoy cabbage, raisins, pork reduction

DESSERTS

Tiramisu
Classic Tiramisu

Gelati e Sorbetti
Selection of homemade ice-cream or sorbet

Pannacotta con Salsa di Fragole
Vanilla Pannacotta, strawberry sauce

Menu created by Head Chef Anacleto Baldi Fiorello

All prices include VAT at 17.5% | A compulsory 12.5% Service Charge is added to all bills
A £1 Cover Charge per person is added to all bills



