BB

£70pp INCLUDES A DELUXE THREE COURSE MEAL, TEA, COFFEE & A HALF A BOTTLE OF WINE

PRIMI PIATTI

(V) TORTELLONI VERDI AL PESTO
SPINACH & RICOTTA TORTELLONI WITH BASIL PESTO PECORINO CHEESE & TOASTED PINE NUTS

(GF) CARPACCIO AL PARMIGIANO

THINLY SLICED RAW BEEF CARPACCIO, PARMESAN SHAVINGS, COURGETTES, LEMON OLIVE OIL DRESSING

(GFA) GAMBERI ALLA DIAVOLA
TIGER PRAWNS, GARLIC BUTTER & CHILLI SAUCE WITH FOCACCIA BREAD

(V) CAPRESE DI BUFALA
WHOLE BUFALO MOZZARELLA, TOMATOES, OLIVE OIL, & OREGANO
WITH ROSEMARY & SEA SALT FOCACCIA

(GFA) V) CAPRINO ALLE CILIEGIE
GRILLED GOAT'S CHEESE, HONEY BALSAMIC DRESSING & BLACK CHERRY COMPOTE

(GFA) PANCETTA DI MAIALE ALLE MELE
CRISPY PORK BELLY WITH HONEY GLAZED APPLE & CHILLI

(GFA) (VGA) ZUPPA BELLA DI SAN MARZANO
SAN MARZANO TOMATO, BASIL & BURRATA MOZZARELLA SOUP WITH SEA SALT FOCACCIA

SECONDI PIATTI

(GFA) SALMONE AL PEPE ROSA
SOUS VIDE SALMON SUPREME, PINK PEPPERCORN & DILL HOLLANDAISE

(GFA) ANATRA ALLE CILIEGIE
SEARED DUCK BREAST (COOKED PINK), ORANGE & HONEY GLAZE WITH BLACK CHERRY SAUCE

(GFA) POLLO AL ROSMARINO
CHARGRILLED HALF SPATCHCOCK CHICKEN, LEMON, ROSEMARY & SEA SALT

(GFA) CONTROFILETTO AL PEPE
110Z ANGUS SIRLOIN STEAK, BRANDY, CREAM & CRACKED BLACK PEPPER SAUCE

(GFA) MEDAGLIONI DI CERVO
VENISON MEDALLIONS (COOKED PINK), PLUM & RED WINE SAUCE
-~~~ ALL THE ABOVE SERVED WITH POTATOES & SEASONAL VEGETABLES -~

V) MAFALDINE AL TARTUFO
CURLY EDGE RIBBON PASTA, WITH CREAM OF WILD MUSHROOMS & TRUFFLE
WITH PARMESAN SHAVINGS. SERVED WITH MIXED SALAD

PICCOLA PASTICCERIA WITH TEA OR COFFEE

A SELECTION OF BIBIS HOMEMADE DESSERTS TO SHARE

WELCOME DRINKS RECEPTION 1 A TOAST TO THE HAPPY COUPLE | CELEBRATION CAKE
PLEASE ENQUIRE FOR OPTIONS & PRICES

(V) vegetarian | (VG/A) vegan (adaptable) | (GF/A) gluten free (adaptable) | Please mention when ordering. We are unable to guarantee

the absence of allergens in our menu items. A discretionary 10% service charge will be added to the bill.
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