ZUPPA

Roasted butternut squash soup with oged balsamic

CALAMARI FRITTI

|.ig|1t|y fried squid with slow roast garlic mayonnaise

ARANCINI

Saﬁron rice balls fl“ed with spinocl‘n and smoked scamorza c|1eese, served with ricotta
BRUSCHETTA POMODORO

Basil and olive oil vine—ripened tomatoes, garlic, red onions

CAPRESE DI BUFALA

Vine tomatoes, l:)uﬂ:olo mozzarella, loosil and olive oil

BISTECCA

100z sirloin steak grilled, served with tomato, mushroom, and pepper sauce
BRANZINO

Oven roasted sea bass with tender stem broccoli and salsa verde
POLLO RUSPANTE

Corn—fed chicken l:)reast, served with gnocchi, mushrooms, gquic cream
RAVIOLI CON PORCINI

Trufﬂe and ricotto—filled pasta, with mushroom cream and parmesan
SPAGHETTI Al GAMBERONI

King prawns, courgettes, chilli, gquic, and white wine

PIZZA PICCANTE

Cheese and tomato pizza with spicy salami, nduja, and Milano salami

TACCHINO

Pan-roasted tur|<ey with savoy cqbboge, pancetta, chestnuts, gnocc|'\i, and red wine jus

TIRAMISU

Classic ltalian dessert

PANNACOTTA

Set vanilla and white chocolate dessert with berry purée
TORTA DI NATALE

Christmas pudc]ing with apple larundy sauce
FORMAGGI

Cheese and biscuits

COPPA DI GELATO

Selection of ltalian ice cream
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WINTER SET MENU

3 COURSES 40




