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Starters

BRUSCHETTA with tomato, red onion, basil and crumbled fetta

HOMEMADE TORTELLINI filled with ricotta and spinach, topped
with our tomato sugo

HERB AND CHEESE ARANCINI served with a garlic and chive aioli

Mains

HOMEMADE GNOCCHI with olives, basil and tomato sugo

PORCINI PAPPARDELLE with porcini, taleggio button mushrooms,
caramelized onion and thyme, in a creamy mushroom stock, finished
with toasted almonds

PUMPKIN RISOTTO with peas, mushrooms, finished with toasted
pinenuts, sage crisps and crumbled danish feta

Dessert

HOT CHOCOLATE SOUFFLE served with vanilla bean ice cream
TIRAMISU a classic Italian coffee sponge and liqueur cream cake
VANILLA BEAN BRULEE accompanied with fresh strawberries

STICKY DATE PUDDING served warm with butterscotch sauce and
vanilla bean ice cream

STRAWBERRY CREPES served with vanilla bean ice cream



