Sample Dinner Menu June 2010

First course Salads

Side salads 4 First course 8 Main course 12
Grilled vegetables with bufallo mozzarella 8 Mixed green leaf.
Asparagus with poached chicken egg & black truffle 10 Avocado, spinach, bacon
French bean & new potato salad with black truffle 9 Tomato & onion or mozzarella
White crab meat with tomato & avocado 12 Fennel & radish
Seared scallops with celeriac purée, saffron dressing 12 Tomato & onion or Buffalo mozzarella

Sliced Parma ham with marinated grilled courgettes 9
Venison bresaola, rocket salad & goat cheese dressing 10

Soup, pasta & risotto
For main course portion size please add 4 to the price

Tomato & basil pesto soup 8
Spaghettini with tomato & basil 9
Black Tagliolini with crab & courgette 12
Linguine with lobster, sweet chilli, garlic & parsley 16
Aubergine ravioli with sun-dried tomato & pecan nuts 12
Garganelli with n’duja & smoked ricotta 12
Risotto with fresh peas & mint 14
Please allow 20 minutes preparation time
Classic lasagna 14

Main course

Roast cod with braised leeks & lobster sauce 18
Roast monkfish wrapped in Parma ham with pea purée & carrots 20
Steamed sea bream with cannellini beans, tomato & razor clams 19
Pan fried duck breast, barley spelt & morel mushrooms 20
Pan fried veal chop, sautéed artichoke & garlic cream 23
Pan fried lamb cutlets with pepper, spinach & aubergine purée 20

Grill
Fillet steak 24 Rib eye steak 19 Tuna steak 18
Lamb cutlets 18 Organic wild salmon 18 Wild sea bass 12
Organic chicken paillard 16 Whole baby chicken 16 Swordfish steak 16

Vegetable & Potato
sautéed with garlic, chilli or butter, or simply steamed 4

Steamed new potatoes Roast garlic potatoes Potato purée
French Beans Spinach Broccoli
Fried courgettes 5 Asparagus 5
Dessert

Classic tiramisu 7
Pear tart with pistachio ice-cream 7
Vanilla creme brilé with ‘lingua di gatto’ 7
Orange zabaglione with fresh strawberries 7
White chocolate mousse with raspberry sauce 7
Hot chocolate fondant with vanilla ice-cream 7
Selection of four Italian cheeses 12
Homemade ice-creams 7
Plate of fresh fruit 10

All prices include vat @ 17.5 %
A discretionary 12.5% service charge will be added to your final bill



