RESTAURANT WEEK
a
QRAI\%IANO 2025

24th Feb - 9th March

STARTER

Bruschetta al Peomodoro

Taliabi st ot of fostord Bivod Witk fooshs tarathes baiil o gorto (VG CEO)
Minestrone

Tl ssupimadde’iodth, mined vegotablos domed urith homemoils Casted et VG GEO)

Crostino Toscano
A Tuscan recipe of bememade chicken liver pate, served with teasted hememade bread and caramelised

anLend

Rigatoni al ragu

Rigatoni pasta served in sur homemade beef Belsgnese sauce

Penne alla Puttanesca

Rich dish sf penne pasta in sur signature thememade tsmats sauce, slives & capers (VG GFO)
Wood-Fired Pizza Margherita

San Margane temate sauce, Fior di latte Mesgarella cheese, extra virgin slive oil, basi ()
Cotoletta di Pollo Fritta

Penne ai quattro formaggi

Pernne pasta in a deliciowsly cheesy sauce tepped with teasted almends (1) Vegan eption available

DESSERT

The Best Tiramisu
Chocolate and wild berries Vegan Cake
Panna Cotta (wild berries, chocolate or caramel)

2 GOURSES FOR £20
3 GOURSES FOR £23



