SUMMER LAUNCH PARTIES
28" June & 12 July 2018
Three courses with half bottle of wine, £35

ANTIPASTI

Parmigiana di melanzane
Layers of baked aubergine with tomato & mozzarella
Mozzarella di bufala alla caprese
Buftfalo mozzarella caprese style
Carpaccio di manzo con rucola & parmigiano
Carpaccio of beef with rocket & shaved parmesan

SECONDI

Pappardelle con ragu’ di cinghiale
Homemade pappardelle with wild boar ragu
Spaghetti pomodoro
Spaghetti with tomato sauce, cherry tomatoes & basil
Filetto di branzino al forno con caponata
Baked seabass fillet with caponata

Tiramisu
Coffee flavoured dessert with biscuits, whipped mascarpone cheese & dusted
with cocoa
Tortino di cioccolato fondente con gelato vaniglia
Chocolate fondant served with vanilla ice cream
Panna cotta
Prosescco & strawberry cream panna cotta



