SUGGESTIONS
AMORE MIO | £13.95 LAMPONE MARTINI | £10.95
Champagne, aperol, crushed raspberries, Raspberry puree, vodka, ameretto,
fresh mint lime & sugar

OSTRICHE DELLA PRINCIPESSA (GF) | £12.50
4 Whitstable oysters, red onion, lime, chilli & ginger ceviche

ANTIPASTI
L'AMORE VERO (Gf‘if‘rcq) EMOZIONE
Carpaccio of seared veal, tonnato sauce with Crispy smoked scamorza and pecorino
tuna, capers, olives, citrus, sourdough crostini cheese triangles, amatriciana sugo
PASSIONE (GF if req) FELICITA E SOGNO
Marinated seabass ceviche, lemon, parsley, Arancino with tiger prawns, champagne
chilli, red onions, radish, pane carasau & nocellara olive cream
AMATO (GF & VE ifrcquircd) CAPONATA GIOIA (GF ifreq) (VE)
French onion soup, Emmental cheese, [talian crostini, caponata of roasted onion,
puff pastry lid taggiasche olive, tomatoes, aubergine, raisins.
SECONDI
TESORO (g5 supplement) (GF if req) SALMONE STELLE (GF if req)
Fillet steak filled with provolone cheese, Baked Scottish salmon fillet, passionfruit

roasted mushroom sauce, parmigiano risotto  sauce, potato puree & cialde di parmigiano

PAELLA DI PRIMAVERA (GF if‘rcq) AFRODISIACO (GF ifreq)
Spanish paella, prawns, calamari, octopus, Marinated half roasted chicken, Italian herbs,
mussels, clams, peppers, tomatoes & saffron. chimichurri, roast potatoes & vegetables
CONCHIGLIONE (VE) SUPERBA

Conchiglione stuffed with shitaki mushroom — Baked & panfried layered pasta, beef rag,

ragl, caramelized onions, tomato, cream sugo. ham, mozzarella, parmesan fondue & truffle.

DOLCI
ROMANCE DI NOTTE BIGNE CRAQUELIN
Chifton cake filled with vanilla cream, marsala, Bigne craquelin filled with matcha cream
red berry coulis & meringue crumble & Modica dark chocolate sauce
DELIZIA AL LIMONE CAPRESE AL PISTACCHIO
Filled Italian sponge cake, lemon cream & Rich ground almond chocolate cake &
limoncello syrup pistachio gelato

FORMAGGIO (g2 supplement)

Trio of specially selected Italian cheeses with crackers

£4995 Per person



