
MOTHER’S DAY MENU 2019

ANTIPASTO

ANTARA CON TERRINA DI FIGHI
CONFIT DUCK LEG TERRINE, FIG JAM, PICKED VEGETABLES, PISTACHIO

SEDANO RAPA
CREAM CELERIAC SOUP, PANCETTA CRISP, ROSEMARY CROUTONS, TRUFFLE OIL

MOZZARELLA DI BUFALA (V)
 HEIRLOOM TOMATOES, BUFFALO MOZZARELLA CHEESE, BALSAMIC GLAZE, ROCKET LEAFS

SECONDI 

SIRLOIN STEAK (6OZ)
SMOKED GARLIC MASH, CHIANTI JUS, CRISPY WHITE ONION

 SUPREME OF CHICKEN
PAN SEARED SUPREME OF CHICKEN, SAFFRON POLENTA AND PORCINI MUSHROOMS 

CREAM

FILLET OF SALMON 
BAKED FILLET OF SALMON, MUSSELS, CLAMS, PRAWN BISQUE

GNOCCHI DI RAPA ROSA (V)
HAND- MADE BEETROOT AND GOATS CHEESE GNOCCHI, WALNUT SAUCE, AND BABY 

SPINACH

MEDITERRANEAN ROAST VEGETABLES SERVED WITH MAINS

DOLCI DELLA CASA

TIRAMISU
ESPRESSO SOAKED SPONGE, COFFEE LIQUOR AND SWEET MASCARPONE CREAM

PANNA COTTA
BLACKBERRY PANNACOTTA, MANGO& BASIL SYRUP, ALMOND BISCUIT

 
CIOCCOLATO E CARAMELLO

DOUBLE CHOCOLATE AND CARAMEL CUBE, VANILLA ICE CREAM WITH CHOCOLATE SOIL
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