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Starters (primo piatti) - choose two 
 
• bruschetta: grilled bread topped with fresh tomatoes, basil, garlic, and olive oil. (vegetarian) 
•  aubergine rollatini: thin slices of eggplant rolled with ricotta cheese, spinach, and marinara sauce. 
(vegetarian) 
• buffalo mozzarella, smoked cherry tomatoes, walnuts basil pesto (vegetarian) 
• fresh figs and rocket, tossed with pistachio pesto and a drizzle of aged balsamic vinegar. (vegetarian) 
• crostini with Prosciutto: Toasted bread slices with creamy ricotta, prosciutto, and a drizzle of honey 
• antipasto: A platter of cured meats, cheeses, olives, and marinated vegetables.  
 
Mains (secondo piatti) - choose two 
 
• fungi risotto: arborio rice cooked in vegetable stock, shallots, white wine, porcini and mixed wild 
mushrooms, finished with crème fraiche, butter and parmesan (vegetarian) 
• potato gnocchi, four-cheese sauce (gorgonzola, fontina, taleggio, and pecorino), truffle oil 
(vegetarian) 
• rigatoni, roast aubergine, bell peppers & tomatoes, tomato sauce, rocket and ricotta crumble. 
(vegetarian) 
• aubergine parmegiana, smoked mozzarella, fresh basil, tomato sauce (vegetarian) 
• pan seared chicken breast, gnocchi, basil pesto, fine breadcrumbs & parmesan 
• slow cooked braised beef & risotto alla milanese: arborio rice cooked in vegetable stock, shallots, 
white wine, saffron, finished with crème fraiche, butter, parmesan and salsa verde. 
• Porchetta (Italian slow-roasted pork belly, rolled & filled with herbs) saffron & roast fennel risotto, 
aged parmesan (vegetarian) 
• Pan seared sea bass, saffron cream, shaved fennel, cocotte potatoes, baby leek 
• grilled salmon fillet marinated with olive oil, lemon juice, and dill, garlic & rosemary roast potatoes, 
butter & capers sauce 
 
Desserts (dolce) - choose two 
 
• tiramisu: classic italian dessert made with layers of coffee-soaked ladyfingers, mascarpone cheese, 
and cocoa powder. 
• panna cotta: creamy vanilla-flavored dessert topped with fresh berries and a berry coulis. 
• cannoli: crispy pastry tubes filled with a rich and sweet ricotta cheese mixture. 
 


