BARDO

£120 SET MENU
PINSA
(to share)

"A Roman culinary flatbread"

Tartufo nero
Fior di latte, black truffle purée, truffle oil (V)
Prosciutto e bufala
Thin sliced “Tanara” Parma ham, buffalo mozzarella

Cestino di pane
Ciabatta bread, stromboli, rosemary focaccia (V)

AN TIPAST

to share)
. - urrata . . .
Burrata, artichoke “Giudia” style, ggglasca olives, mint & lemon dressing (V)

Polenta morbida
Creamy polenta, fricassee of truffled mushrooms

Beef carpaccio, mostar%:aa 5?%%%'&? r%!jlrgr]:ﬁ'lgzpardivo, aged parmesan

. . Crudo di ricciola .
Yellow tail, Datterino tomatoes, soya, preserved lemon, coriander

PASTA

. Risottq all’astice )
Lobster risotto, acqua pazza, %glt{erellno omatoes, Amalfi lemon

SECOND!

Black trufle taglinfh QL B rian truffle (v)
Or

Controfiletto.di capriolo . . .
Oven roasted ash crusted venlrgon I0|]n, quince pLﬁge, Lerltage carrots, wild berries

Or

Caramelised black cod, purplel\s/pl)%llJ %129 F%‘%Egn, fennel &blood orange salad

Roasted Bru(s:sglvs%lr%t&][s%a%g&)t(a? Ig%%d parmesan

Datterino tonlwg 3 Is%}gdfj#eﬁr?ewgggg Iorange (Vgn)

DOLC]
(Choice of)
. . Panettone . . .
Classic Italian panettone, orange custarc?, }\?arl]vasm ice cream, almond croccantino
Or

. . errero, Rocher .
Rocher, gianduja semﬁreggo, toasted ﬁazelnuts, praline sauce




