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STARTER
ZUPPA DI ZUCCA CON MALTAGLIATI E MAGGIORANA
Pumpkin soup with maltagliati pasta and marjoram

PROSCIUTTO CON INSALATINA D’ASPARAGI E PERE
Parma ham with salad of asparagus and pear

SALMONE MARINATO CON FAGIOLINI E ARANCE
Marinated salmon with green beans and orange

MAIN COURSE
TAGLIATELLE AI CARCIOFI

Tagliatelle with fresh artichoke

  FILETTO DI MERLUZZO CON PATATE SCHIACCIATE E TAPENADE D’OLIVE
  Pan fried fillet of cod with crush potato and olive’s tapenade

PAILLARD DI VITELLO CON SPINACI E LIMONE 
Veal paillard with spinach and lemon wedge

DESSERT AND CHEESES
FROM THE MAIN MENU

TWO COURSES £ 15.50

THREE COURSES £ 19.50


