
 

 

Magic Mike Night 
 

PRIMI PIATTI 
 

BRUSCHETTA ALL’AVOCADO 

Creamy stracciatella cheese, avocado and tomato salsa (V I GFA) 
 

CAPRESE DI BUFALA 

Buffalo mozzarella pearls, tomatoes, olive oil and oregano 

Served with rosemary and sea salt focaccia (V I GFA ) 
 

ARANCINI ALLA ‘NDUJA 

Parmesan and rice arancini with ‘nduja dipping sauce 
 

ZUPPA BELLA DI SAN MARZANO 

San Marzano tomato and basil soup with burrata mozzarella and pesto 

Served with sea salt focaccia (VGA | GF) 
 

RAVIOLI AL SALMONE E ANETO 

Filled with roast salmon and dill, creamy lobster sauce with prawns and smoked salmon 

 

SECONDI PIATTI 
 

MANZO AL TARTUFO 

Hereford roast beef (cooked pink), cream of wild mushrooms and truffle, parmesan shavings (GFA) 

Served with roasted rosemary potatoes 
 

ORATA AL LIMONE 

Grilled sea bream fillet with cream of saffron potato, lemon zest and sautéed pak choi (GFA) 
 

POLLO ALLA PARMIGIANA 

Pan fried chicken breast, aubergine, basil, tomato sauce, parmesan and smoked mozzarella 

Served with skin on fries 
 

RIGATONI ALLA CARBONARA 

Crispy smoked pancetta bacon, cream, egg yolks, parmesan and black pepper 

Served with spinach and romaine lettuce salad, balsamic dressing 
 

RISOTTO ALLO ZAFFERANO 

Saffron carnaroli rice with parmesan cheese and summer vegetables tartare (V | VGA | GFA) 

Served with spinach and romaine lettuce salad, balsamic dressing 

 

CONTORNI 
 

 

 


