SET MENU

-A SELECTION OF CLASSIC STARTERS-

CALAMARI FRITTI
Crispy Fried Squid, Aioli
GAMBERONI PILPIL

Chilli, Garlic Prawns & Homemade Bread

BURRATA CAPRESE (V)

Burrata, Crispy Polenta, Creamed Avocado
& Sun Blushed Tomato

ARANCINI (V)

Arancini, Parmesan & Truffle Emulsion

PADRON PEPPERS (V)

-A CHOICE OF MAIN COURSE-

POLLO
Brioche Crumbed Chicken Breast, Burford Brown Fried Egg,
Parmesan & Truffle Cream Sauce

RIGATONI RAGU

Rigatoni Beef Ragu, Parmesan Shavings

BRANZINO

Pan Fried Sea Bass, Roasted Artichoke & Taggiasca Olives

RISOTTO AI FRUTTI DI MARE
Risotto with Mixed Seafood

PACCHERI ALLA SORRENTINA

Paccheri with Tomato & Buffalo Mozzarella

-A CHOICE OF OUR HOMEMADE DESSERT-

Homemade Tiramisu,
Homemade Vanilla Cheesecake,
Roasted Pineapple with Coconut Ice Cream (VE)
A Selection of Italian Cheese -£4.530 supplement-

£58
+12.5% SERVICE CHARGE


https://ricette.giallozafferano.it/Risotto-ai-frutti-di-mare.html
https://www.giallozafferano.com/recipes/Pasta-alla-sorrentina.html

