/l/a[entine s Menu €45pp

Comp[ementa’zy .S)ta’zte’z

Fresh Irish Oyster
Fresh Irish Oyster, Crispy Celery and Lime

5 taiters

Tartare di Manzo

Dried Aged Beef, Soy Sauce, Worcestershire Sauce, Capers, Chives.
Served with "Crostino" Bread

Scampi al Brandy

Fresh Dublin Bay Prawn Tails, Avocado, Brioche Bread, Orange Zest.

Millefoglie di Melanzane
Baked Aubergine Pie with Tomato Sauce, Mozzarella, Parmesan and Basil.
Served on Toasted Bread with Datterino Tomato Coulis

Main Couwrses

Risotto alla Milanese
Saffron Rice with Slow Cooked Ossobuco and Red Wine Juice.

Paccheri ai Frutti di Mare
Paccheri Pasta, Mussels, Clams, Prwans, Monkfish, Squid,
Cherry Tomato Confit and Parsnip Puree

Ravioli Ricotta e Tartufo

Homemade Ravioli Egg Pasta filled with Ricotta Cheese, and Summer Truffle.
Served with Nero d'Avola Red Wine Reduction, Parmesan, Butter and Sage Sauce

Comp/ementa’z_q main COLL’ZS@

Petto di Anatra ai Frutti di Bosco
Pan-fried Duck Breast with Mixed Forest Berry Fruit Compot and Baby Carrots

f,besse’zt

Coconut and Raspberry Tart

NOTE: Our food is made in an environment where allergens are present so there may be trace elements in all of our dishes.
Ask our staff for a full list of food Allergens



