Homemade focaccia, whipped

butter (V)

PANE

SECONDI

Pork ‘alla montanara’, wild

mushroom, taleggio, roasted new

potatoes, tenderstem (GF)

ITALIAN TASTER

THEMED NIGHT

Thursday 20th October 2022, 19.00
£35.00 Per Person

ANTI PASTI

Burrata with tomato raisins, basil,

aged balsamic (V)(GF)

Vanilla semifreddo, red wine

figs (V)(GF)

DOLCI

’

WHITES

Crab Agnolotti, bisque, agretti

PRIMA

TO BOOK
Please call 01473 382500

We are only able to cater for
pre-booked dietary requirements
please inform a member of staff
when making your booking

(V) Vegetarian (GF) Gluten Free




