& DONNAFUGATA

SICILIA o SICILY

Antipasto

INSALATA DI POLPO
Octopus salad with potatoes, fennel, capers, parsley and wild rocket
Paired with: Donnafugata Vigna di Gabri, Sicilia DOC Bianco

Primo

BUSIATE ALLA TRAPANESE
Pasta with trapanese pesto, basil tomatoes, crushed almonds
and pecorino
Paired with: Donnafugata Bell ‘Assai, Vittoria DOC Frappato Sicilia

Secondo

SCAMONE DI AGNELLO
Grilled and roasted rump of Lake District lamb with ‘caponata’
lamb jus and salsa verde

Paired with: Donnafugata Sul Vulcano, Etna Rosso DOC, Donnafugata Mille e
Una Notte, Sicilia Doc Rosso

Dolce

TRADITIONAL CASSATA
With pistachio gelato
Paired with: Ben Rye Passito di Pantelleria DOC

Please speak to a member of the team if you have any dietary allergies or intolerances.



