“WPARTY MENU 7

2 COURSES £27.95, 3 COURSES £31.95

STARTER

CALAMARI FRITTI: FRIED CALAMARI SERVED WITH CORIANDER, SALAD
GARNISH & LEMON CONFIT GARLIC MAYONNAISE
ZUPPA DEL GIORNO: SOUP OF THE DAY - PLEASE ASK FOR DETAILS SERVED
WITH TOASLED BREAD
TRUFFLE ARANCINI: HOMEMADE RICE BALLS IN PANKO CRUMB, STUFFED
WITH MIXED MUSHROOMS & TRUFFLE PASTE SERVED WITH SPINACH & BLUE
CHEESE SAUCE
TOMATO BRUSCHEFTA: FINELY CHOOPED VINE TOMATO, RED ONION,
COATED IN A BALSAMIC GLAZE, BASIL OLIVE OIL & TOASTED BREAD,

MAIN

POLLO CON FUNGHI: PAN FRIED CORNFED CHICKEN, CRUSHED
NEW POTATOES, KING OYSTER MUSHROOMS, ITALIAN MUSHROOM
SAUCE & TRUFFLE OIL
BISTECCA DI SCAMONE: 100Z RUMP STEAK SERVED WITH WATE
BISTECCA DI SCAMONE - HAND CUT CHIPS
RISOTTO AI FUNGHI: WILD MIXED MUSHROOMS, VEGETABLE
BROTH, MARSCAPONE, PARMASIAN CHEESE AND TRUFFLE OIL
RIGATONI AL FORNO BELLUNO: OVEN BAKED RIGATONI PASTA
WITH CREAMY PARMESAN, TOUCH OF TOMATO AND MOZZARELLA,
CHICKEN, MUSHROOMS AND ROASTED PEPPERS
BRANZINO CON ZUCCA: A FILLET OF SEA BASS SERVED WITH BABY
NEW POTATOES SEASONAL VEGETABLES, MUSSELS, & CREAMY
CAPER SAUCE.

DIAVOLA: TOMATO, FIORDILATTE MOZZARELLA, NDUJA, NAPOLI
SALAMI, FENNEL SALAMI & PROSCIUTTO.

DESSERT

TIRAMISU: SPONGE FINGERS, MASCARPONE,
MARSALA AND AMARETTO (CONTAINS ALCOHO,)
GELATO : 2 SCOOPS PLEASE ASK YOUR SERVER FOR

FLAVOURS
CHOCOLATE BANOFFEE : CHOCOLATE CARAMEL,

BANANAS AND CREAM DECORATED WITH ‘

CHOCOLATE HONEYCOMB, SERVED WITH VANILLA
D =~ GELATO L

D)



	PARTY MENU
	2 COURSES £27.95, 3 COURSES £31.95
	STARTER
	MAIN
	Pollo con Funghi: Pan fried cornfed chicken, crushed new potatoes, king oyster mushrooms, Italian mushroom sauce & truffle oil Bistecca di Scamone: 10oz rump steak served with Wate Bistecca di Scamone - hand cut chips Risotto ai Funghi: Wild mixed mushrooms, vegetable broth, marscapone, parmasian cheese and truffle oil Rigatoni al Forno Belluno: Oven baked Rigatoni pasta with creamy parmesan, touch of tomato and mozzarella, chicken, mushrooms and roasted peppers Branzino con Zucca: A fillet of sea bass served with baby new potatoes seasonal vegetables, mussels, & creamy caper sauce. Diavola: Tomato, fiordilatte mozzarella, nduja, Napoli salami, fennel salami & prosciutto.

	DESSERT
	Tiramisu: sponge fingers, mascarpone, Marsala and amaretto (contains alcoho,) Gelato : 2 scoops please ask your server for flavours Chocolate Banoffee : Chocolate caramel, bananas and cream decorated with chocolate honeycomb, served with vanilla gelato



