£5 % ﬁee ymf&m arrival

Whilst Yyou wait
Chilli and garﬁc olives - rosemary foccacia, oil and balsamic

To Start
~Mushroom arancini with truff[e aioli (v)
- Bresaola cm:paccio, cucumber salsa, dorset blue vz’rmy, fickfed radish & rocket
~Tomato and gar[ic bruschetta {pﬁ)
-Crab & mascarpone ravioli with brown butter sauce & costal greens
~Roasted tomato soup (v)

Main
-Pan roasted sea bass, sﬁe[[ﬂsﬁ risotto with fine herbs, sea vegetaﬁ[es and lemon oil
-Beef shin [asagne with mixed salad
—Brocco[i, squasﬁ & sun-blushed tomato ﬁnguine tossed with cashew nut, basil- & lemon
cream sauce and chilli ﬂakes {pﬁ)
-Chilli, gar[ic & dnars[ey marinated prawns served on red onion, samfﬁire & tomato orzo
fasta

~Wild boar 50[0gnese tag[iate[[e tgpfed with shaved Parmesan

Dessert
—Bai[ey's tiramisu
-dark choc tart with toasted a[monafs, nibbed cocoa and coffee cream
~Bacio di Limone (summer fufa@ng with lemon yoqurt and mgpﬁerm’es)
:peacﬁ melba dnoacﬁea’ yeacﬁes, mgpﬁerry coulis, vanilla ice cream, toasted almonds
-Selection of ice cream

To Finish
~Tea or coffee with truffles
Wﬁy not fz’m’sﬁ of in sty[e with a refresﬁing Limoncello shot ?
(£4.8Qvf extra)




