Ler ore“i

EST. 1913

PARTY MENU 1

£25.00 for 3 courses and coffee
£18.50 for 2 courses

Minestrone classico
Prepared daily, market fresh vegetable and pesto soup with toasted ciabatta

Insalata Romagnola
Roasted chicken, grilled artichoke, goat’s cheese, cos and rocket leaves with red pepper dressing
and Sardinian crisp bread

Risotto di capesante
Pan-fried Queen scallops with crispy pancetta

Paillard di pollo
Chargrilled corn-fed supreme of marinated chicken with asparagus, pecorino cheese, tomato and
chipped potatoes

Salmone al forno
Roasted organic salmon fillet with spinach, new potatoes and a lemon salsa pulcinella

Tagliatelle or spaghetti bolognese
A classic Bolognese ragu made from slow braised beef and pork with tomatoes, wine and herbs

Selection of seasonal vegetables

Gelati e sorbetti

Choose three scoops from vanilla pod, chocolate chip, pistachio, amarena cherry or cappuccino
dairy ice cream, mango or mandarin fresh fruit sorbet

Torta di limone
Creamy, sharp lemon tart with creme fraiche

Tiramisu
A classic ltalian dessert of light sponge, mascarpone cheese and coffee liqueur, dusted with
chocolate

Filter Coffee

An additional course of Italian cheeses can be added at a supplement of £ 7.50
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