
F E A S T  M E N U

A N T I PA S T I  S H A R I N G
 a selection of antipasti - mixed  |  vegetale  

a selection of italian salumi & chargrilled mediterranean vegetables 

P R I M I  S H A R I N G
( C h o i c e  o f  o n e  m e a t  p a s t a  &  o n e  v e g e t a r i a n  p a s t a )

mafalde with slow roasted wild boar ragu
mafalde with fennel sausage, wild mushrooms, truffle & cream
pasta alla norma - aubergines, cherry tomatoes & ricotta salata

risotto di zucca - roasted pumpkin & crispy sage

S E C O N D I
( o n e  d i s h  p e r  p e r s o n )

roasted pork belly with salsa verde
roasted seabass with cherry tomatoes, capers & anchovies

roasted chicken with gorgonzola, broccoli & wrapped in proscuitto 
melanzane parmigiana, aubergine, tomato & mozzarella

parmentier potatoes | market greens | root vegetables

D O L C E  S H A R I N G

tiramisu | ricotta cheese cake | panettone

 3 Course option: antipasti/main/dolce | 4 Course option: antipasti/pasta/main/dolce
We add an optional service charge of 12.5% to all bills, all tips go to the staff. All prices include VAT. To the best of our knowledge none of products contain genetically modified ingredients


