
                     

£100 SET MENU                                                               
                                                                           

P INSA
( t o  s h a r e )

‘A Roman culinary flatbread’   

Rossa
Tomato ‘passata,’ fior di latte, basil (V)

Salame piccante 
Fior di latte, tomato ‘passata,’ spicy Calabrian salame

Selezione di focaccia  
Focaccia Barese and rosemary focaccia (V)

ANT I PAST I 
( t o  s h a r e )

Tartare di tonno
Tuna tartare, puntarelle salad, peperoncino, citrus dressing

Bresaola ‘Punta d’Anca’ della Valtellina 
Thinly sliced cured beef, EVO oil, lemon, aged Parmesan

Burrata 
 Burrata, pickled Castelfranco radicchio, winter tomatoes, blood orange salad (V)

Polenta morbida 
Creamy polenta, fricassee of truffled mushrooms 

    
SECOND I

( C h o i c e  o f ) 

Rigatoni al ragù di coda alla Vaccinara
Rigatoni with slow-cooked oxtail Roman ragù

Or

Anatra Arrosto
Honey-roasted breast of duck, pumpkin purée, Brussels sprout tops, pickled blackberries, duck jus 

Or

Branzino Arrosto
Roasted sea bass, celery root, puntarelle, salmoriglio with capers, pine nuts and sultana grapes

......................................

Cavoletti di Bruxelles
Roasted Brussels sprouts, chestnut, sage

Insalata di pomodori
Merinda tomatoes and blood orange salad with basil

DOLC I
( C h o i c e  o f ) 

Panettone 
Classic Italian panettone, orange cream anglaise, rum and raisin ice cream

Or
Tiramisù 

Bardo tiramisù, marsala ice cream, chocolate coffee beans 


