Y eneee della Plorirea

55pp - minimum 6 guests
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Oxheart tomatoes, buffalo mozzarella,

basil, basil oil

Sodami, morfadeHot, house pickles

and grissini

House—que pQSJEOt, fresh buffalo mOZZQIQllQ, IlOtpOli sauce

(Gatletto

Pan-roasted free range qutchcock, all’'amatriciana sauce

or

Drnee

Pan fried Spqnish chker(ﬂ, celeraic puree, asparagus, mint oil

L (onitorai
Roasted garlic and rosemary potatoes & mixed leaf salad with lemon

vinaigrette

L Dol

Tiramisu tradizionale

C Wwdsto Marino



s ensee del Ploririo

65pp - minimum 6 guests
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House-made focaccia Oxheart tomatoes, buffalo mozzarella,

bqsil, basil oﬂ,
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Prosciutto San Daniele, Salami,

mortadella, house pickles and grissini White wine, tomato, cavolo nero,
focaccia

House-made pasta with either beef brisket or duck ragu

(depending on quilqbility over weekend)

HOUSQ*H’IQ&Q pQSJ[Cl, fresh buffqlo I’HOZZQIGHQ, l’lClpOh sauce

Galletto

Pan-roasted free range qufchcock, all'amatriciana sauce

’l/'_ &W
Roasted gquic and rosemary potatoes, mixed leaf salad with lemon
vinaigrette, Oxheart tomatoes, fresh basil, olive oil

L Dol

Tiramisu tradizionale

C Wwdsto Marino



