Ler ore“i

EST. 1913

VEGETARIAN MENU
£25.00 for 3 courses and coffee

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

Insalata tricolore
Thinly sliced vine tomato, buffalo mozzarella, avocado and fresh basil leaves

Insalata di Tomino
Tomino cheese from Piedmonte baked with garlic on ciabatta with mixed leaves

Paccheri al forno
Sautéed wild mushrooms and asparagus baked in layers of pasta with a mozzarella cream sauce

Raviolini di ricotta e spinaci
Buffalo ricotta, spinach and aged parmesan with sage and lemon butter

Risotto verde
Market fresh green vegetables with aged parmesan

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 Italian 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

FINE ITALIAN FOOD SINCE 1913






