(ELEBRATION MENU

PRICED £50PP | ALL MEMBERS OF THE PARTY MUST BE DINING FROM THE SAME MENU

CHOICE OF BELLINI I GLASS OF WINE | BOTTLE OF ITALIAN BEER | MOCKTAIL

@INTIPASTI

ZUPPA BELLA DI SAN MARZANO (GFA, VGA)
San Marzano tomato, basil & Burrata mozzarella soup, pesto and sea salf focaccia

PROSCIUTTO DI PARMA (GFA)
Dry cured 24 month Parma ham, creamy Stracciatella cheese
with rosemary and sea salt focaccia

COCKTAIL DI GAMBERI (GFA)
Prawns & crevette cocktail with Campari Marie Rose mayo and foasted granary bread

FUNGHI PRATAIOLI (v)
Button mushrooms in a cream and garlic sauce with artisan bread

INSALATA VIOLETTA (GFA I VGA)
Goat’s cheese, beetroot, endive & romaine lettuce, pears, toasted almonds and balsamic olive oil dressing

PANCETTA DI MAIALE (GFA)
Honey glazed crispy belly pork with apple and chilli sauce

SECONDI

MANZO AL TARTUFO (GFA)
Hereford roast beef (cooked pink), cream of wild mushrooms and fruffle with parmesan shavings

BRANZINO ALLA MARINARA (GFA)
Sea bass fillet with prawns, clams and mussels in marinara sauce
POLLO PARMIGIANA (GFA)
Pan fried chicken breast, aubergines, basil, tomato sauce and smoked Fior di Latte mozzarella

PORCHETTA E CAPESANTE (GFA)
Pork belly with black pudding, king scallops, hollandaise, apple and balsamic glaze

~All the Above Served with Seasonal Vegetables~

RISOTTO ALLO ZAFFERANO (VI VGA | GFA)
Saffron risotto, sautéed Portobello mushrooms, parmesan “Fonduta™
-Served with endive and spinach salad-

A §)OLCE VITA

TORTINO AL CIOCCOLATO (v)
Rich dark chocolate sponge pudding, honeycomb ice cream and chocolate fudge sauce

KNICKERBOCKER GLORY (GFA1VGA)
Raspberries, peaches in syrup, vanilla ice cream, flaked almonds, whipped cream

(ool Ton o Coffee

(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. Please enquire with management.
A discretionary 10% service charge will be added to the bill. APRIL 25




