MOTHER’S DAY MENU
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Ribollita ©
Tuscan bean, vegetable and tomato stew, Cavolo Nero

Arancini ©®
Crispy wild mushroom risotto balls in panko breadcrumbs, spicy arrabiata sauce

Antipasto
Selection of Italian cured meats, salami, chorizo, Parma Ham, artichokes, olives

Calamari
Deep-fried squid in a light, crispy tempura-style batter, homemade garlic aioli

Crostini
Homemade chicken liver paté, toast, homemade fig & olive chutney

Tagliatelle al ragu®
Tagliatelle pasta with our signature homemade slow-cooked beef ragu

Pollo ©®

Pan-fried chicken breast, creamy wild mushroom sauce, rosemary, polenta

Vitello
Classic veal Milanese in crispy panko breadcrumbs, wild rocket & aged Parmesan salad

Manzo
Dry-aged roast rib of beef, Yorkshire pudding, crispy roast potatoes, glazed carrots,
tender-stem broccoli, gravy, horseradish sauce

Crespolini ©
Pancakes filled with spinach and ricotta, bechamel and tomato sauce, fresh basil

Dolci
Homemade pudding from the daily selection

Before ordering, please advise us of allergies, intolerances, or special dietary requirements. V = vegetarian, GF = gluten free, GFA = gluten free alternative available
While we take extreme care to minimise the risk of cross contamination, we cannot guarantee that any of our products are safe to consume for people with specific allergies.
Allprices inclusive of V.AT. at the prevailing rate. A discretionary 10% service charge will be added to the total of the bill.



