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STARTERS: MAINS:
Tortino di patate al salmone £ 1050 Ravioli gratinati ai funghi £ 19
Smoked salmon potato cake with eggs, Wild Mushroom ravioli cooked in truffle cream sauce and spinach,
parmesan cheese, parsley zest of orange baked garlic, white wine and cheese topped with our special breadcrumbs
in oven served with creamy burrata seasoned seasoning with zest of orange and lemon, Italian herbs ,Baked in
with basil olive oil oven
Arancini agli spinaci £ 950 M Brasato di cervo £ 24 . \
Rice ball filled with creamy spinach and Slow cooker venison in rich red wine sauce with carrots, celery,
butter served with cheese sauce onions, Italian herbs and spices served with polenta P
Porchetta carpaccio £ 990 Gnocchi alla rapa Rossa £ 1995
7Hogg roast thin slice served with fennel salad, Home made gnocchi with beetroot in gorgonzola sauce peashot and
olives and orange dressing - wholenut

’ ) ‘ " and topped with creamy burrata seasoned with basil olive oil
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_Please note
we need your preorder at last one week before your booking, also we are offering a two hours sitting time oni,the weekends
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A | 4. Ravioli ai crostacei £ 2450
‘ Scalop,crab, prawns ravioli. cooked in lobster bisque, cherry tomatoes



