
                     

£180 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 )

Polenta morbida 
Creamy polenta, fricassee of truffle mushrooms

Capesante gratinate
Roasted scallops, Romanesco cauliflower purée, black truffle, brioche crumb

Carpaccio di manzo
Beef carpaccio, radicchio tardivo, grapes, Gorgonzola Dolce dressing

Burrata
Burrata, pickled Castelfranco radicchio, winter tomatoes, blood orange salad

PR IM I
Risotto al tartufo nero

Black truffle risotto

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

Costoletta di vitello
Roasted veal cutlet, chestnuts, balsamic-glazed baby onions, green pepper sauce

 Or
Astice alla plancia

Roasted spicy lobster, steamed chard broccoli, citrus zest
......................................

Patate croccanti
Crispy Parmesan herb potatoes (V)

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
Spumone al cioccolato caldo 

Chocolate gluten-free brownie, raspberry sorbet, 80% dark chocolate foam
Or

Selezione di formaggi 
Italian cheese selection, walnut bread, fruit mustard, grapes


