ZUCCA VALENTINE 2008

ANTIPASTI

Capesante con Pancetta
Chargrilled West coast scallops wrapped in Pancetta, herb salad

Zuppa di Zucca
Traditional pumpkin soup and sage crouton

Verdure e Crostini
Marinated grilled vegetables, goat cheese crostini and rocket salad

Antipasto Italiano
Selection of Italian cured meats with artichokes and olives
SECONDI

Dentice in Padella
Fillet of seabream, baccala’ potato cake, whilted spinach, tomato, capers and parsley

Ravioli di Ricotta & Pomodorini
Ricotta and Sun-blushed tomatoes Ravioli with pinenuts and rocket salad

Pollo & Tagliatelle ai Funghi
Chargrilled chicken breast on a bed of homemade tagliatelle pasta with wild
mushrooms and fresh herbs

Brasato di Manzo
Braised Beef with creamed potatoes, roasted root vegetables and red wine sauce

DOLCI

Sorbetto alla Fragola
Strawberry sorbet with fresh strawberries and Prosecco

Tiramisu®
Classic Italian coffee dessert with chocolate shavings

Vanilla Panna Cotta
Traditional baked cream dessert flavoured with vanilla pods served with raspberry
coulis
Torta di Cioccolato
Homemade rich chocolate torte with Amaretto & Coffee Anglaise

£ 24.95 p.p.



