ITALIAN NIGHT
FRIDAY 14t AUGUST

For The Table
Olives, Oregano Crisps (v) £3.75
Whipped Ricotta, Calabrese Hot Honey (v) £4.95
House Made Tomato, Confit Garlic and Rosemary Focaccia (v) £4.50
Starters
Beef Carpaccio, Parmigiano Reggiano, Rocket, Cipriani Dressing, Lemon and Caper Oil £14.75
Nduja And Mascarpone Arancini, Salsa Verde, Smoked Mozzarella £7.95
Crispy Calamari, Garlic Aioli, Charred Lemon £10.95
Burrata, Roasted Norfolk Heritage Tomatoes, Pine Nut, Basil (v) £12.50
Mains
Nonna's Fennel and Herb Porchetta, Creamy Polenta £21.75
Duck And Rabbit Ragu, Paradelle Pasta, Pecorino, Crispy Sage, Orange Gremolata £19.95
Chicken Milanese, Romesco Sauce, Ifalian Leaves, Broccoli Rabe, Parmigiano Reggiano £21.95
Ricotta, Preserved Lemon, Caramelised Onion, White Sauce Pizza, Sesame Crust (v) £15.95
La Tua Aubergine and Parmigiano Tortellini, Black Garlic (v) £18.95
Zuppetta Di Polpo, Calamari, Market Fish & Clams, San Marzano, Tomato Broth, Saffron Potatoes, with
Smoked Paprika Oil £25.00
Desserts
Classic Tiramisu £7.95
Amalfi Lemon Sponge Soaked In Limoncello, Lemon Diplomat Cream, Fresh Raspberries £8.50
Pistachio Pannacoftta, Amaretti Biscuits £8.50

FOOD ALLERGIES AND INTOLERANCES

Please Advise Service Staff Of Any Dietary Requirements Allergies Or Intolerances



