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GROUP DINING MENU

For groups of 8 people or more
Entire group must order the group menu

’ STARTERS

ZUPPA DEL GIORNO (V, VE)
Ourdaily fresh soup

BURRATA
Roasted aubergine, blushed cherry tomatoes, mixed herbs

CAPESANTE (GF)
Hand-dived Cornish scallops in a lobster bisque sauce

BRUSCHETTA AL POMODORO (V, VE)
Marinated tomatoes on artisan bread

TRUFFLE ARANCINI (V)
Arborio rice, mushroom, truffle, dolcelatte sauce

MAIN COURSES

RIGATONI COZZE-FAGIOLI
Mussels,cannellinibeans, garlic,chilli,white wine

GNOCCHI ALL PESTO
Potato dumpling, homemade basil, pesto

POLLO ALL LIMONE
Free range chickensupreme, lemon, butter, white wine sauce, mash potato

FILLETO DI SPIGOLA (GF)
\ Grilled fillet of sea bass, lemon, butter, white wine cream sauce, asparagus, pumpkin purée

[ RISOTTO DALLA TERRA (VE)
) Arborio rice, asparagus,peas

-+ DESSERTS «

HOMEMADE TIRAMISU

HOMEMADE PANNA COTTA (GF)
Summer berry compote

SALTED CARAMEL CHEESECAKE __," :
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Creamy cheese cake topped with a smooth, sweet-and-salty caramel drizzle ¥ \'-.;r__ -
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(V) Vegetarian (VE) Vegan (GF) Gluten Free ! g t_ EE“’ ]
Please inform your server of any allergies or intolerances before ordering. Not all ingredients are listed and the e

total absence of allergens cannot be guaranteed.
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