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Statfois
La 2uppa (v)

Velvety emooth roagt chestnut &
vegetable soup garniched with truffle oil
croutong
Gamberoni Romana

King prawne cautéed with cambuca
bagil & cream. Garnighed with frie
gnocchi

Goats Cheese & Apple
Fritter Stack (v

Finighed with carameliged red onion,
candied pecang & port soaked craiging

Smoked Duck & Bresaola
Salad

With rocket leaveg, truffle oil croutong
and a horgeradich gremolata
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3 courses for £35
(frem{er on.t}/)
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Maid Eourses
Guancia Di Manzo

Beef cheek slow cooked in red wine
arnighed with cautéed mushroomg &
chantenay carrotg, served on truffle oil
and rogemary polenta

Taccehino Valle d’Aosta

Turkey escalopes topped with ham &
cheege fondue gauce. Served with
French fries and agparague

Qaltimboeea Di Pegce

Monkfigh tail wra%oed in cage &
parma ham & finished with a lemon &
margala / white wine beurre. Served
with herb potatoes & green beang

Ragu Di Funghi e Fagioli (v)

Roagt mughroome & cannellini beang,
aimmered with a gofrito in a tomato
gauce, served on truffle & rosemary
polenta, topped with dolcelatte sauce

Desserts

Tiramisu

E Panettone Pud

ding




