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ZUFFADEL GIORNO
Riga1cttos [Homemade 5OUP of the d39 with FresHB PBaked Bread )
FUNGHIFORMAGGIO
Sautéed Garlic Mushrooms in a White Wine & Mascarponc (heese 5aucc gratinatcd in Brcad Crumbs )
COSTALETTEMIAMODA
T ender Braised Pork Ribs coated in Parbecue Sauce
FEGATINIMAIALE
C-_hlclccn & For!( Livcr Fatc flavoured with \/crmout'ﬂ & Sage, served with Charrcc] Brc:afd'& Chutncy
CIABATTADICAFPRA
Stone Baked Ciabatta ’coppcd with Fizza Sauce, Goat's Cheese & Festo (v)
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FOLLO FUNGH]
C;harvgm'”ed Chicken 5crvcd on a Mushroom, Onion &Tarra_gon Jus
SALMONE FPANCETTA
PBaked Salmon [Fillet with Peas, | ecks & Pancetta
TAGLIATELLE AL MANZO
Pulled Beef, T omato & Mus _,Kagout, tossed with Frcshfﬁ cooked Taghatc”c
ZAFOLLO
Wood Fired Fizza Iagcrcd with Cajun Chicken & Gariic Mushrooms
FPASTARIGALETTOS
Lagcrs of E-S% Fasta & Rigaicttos Bologncsc 5aucc, E)aked with Béchamcl 5aucc & Mozzare”a 3

SFAGHETTIVERDURE
Fan Fried Aubcrgincs, Courgcttcs, Onions & Cl‘lerrg T omatoes tossed with Fassatta & sfggr't cut SPaghctti (v)
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TORTADIFRAGOLA
5trawbcrr9 Sl'iortcalc"c - Strawberries and Crémc Patisserie

sandwiched between two buttcrg 5|-|orf:brcad Biscuits feathered with Choco|atc 5aucc (v)
TORTADIFORMAGGIO
[Handmade Salted Caramel Cheesecake with a SEarp Rastcrrg Coulis (v)
BUDINO CARAMLELLO
5tici<9 ToFFcc Fuclding for Two served with \/ani“a E)can ]cc Crcam and E)uttcrscotch Saucc (v)

TORTADICIOCCOLATO
Ricl‘l Cl‘loco|atc Tar-t with candid Orangc & Clottccf Crcam (v)

2 Courses -£12.500r% ( ourses-£16.50
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