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Sharing Menu

Min 10 Guests £55pp

Starters

Mushroom Arancini
Fried Breaded Mushroom Risotto Ball, Parmesan, Truffle

Olive Miste VG DF GF
Mixed Olives

Elaine’s Antipasto Emiliano
Mortadella Tricolore Dop, Coppa Piacentina, Sbuccia E Mangia,

Parma Ham 24-Month Aged Homemade Focaccia With Elaine’s Dip

Calamari Fritti
Fried Breaded Calamari, Spicy Mayonnaise

YEILE

Pappardelle Ragu Di Salsiccia E 'Nduja
Pappardelle, 'Nduja Pork Sausage, Fennel Seeds

Truffle & Mushroom Risotto

Stinco D’Agnello
Slow-Cooked Lamb Shank With Parmesan Mash

Salmon With Artichoke Sauce & Dill

Dessert

Chocolate Brownie, Coconut Ice Cream
Panettone Bread & Butter Pudding
Mango & Strawberry Sorbet V DF

Dietary Alternatives Available On Request




