
APERITIVO
Canapé reception

 Pairing: Romagnoli “Il Pigro” Spumante

STARTER
Affettati Misti
Prosciutto di parma, Salame Piacentino, Mortadella, Bresaola

mixed olives, cherry tomato, focaccia

 Pairing: Il Poggiarello “Lo Straniero” Pinot Nero

MAIN
Orata
Oven baked sea bream, dauphinoise potato, hollandaise sauce,

roast cherry tomato, lemon

 Pairing: Il Poggiarello Sauvignon Blanc

DESSERT
Panna Cotta
Vanilla Panna Cotta, wild berry compote

 Pairing: Perini & Perini Malvasia Dolce

FORMAGGI
A selection of Italian cheese
3 Italian cheeses, grapes, honey, crostini

  Pairing: Il Poggiarello Cecco

Before you order, please let us know if you have any allergens or intolerances. We make and bake 

bread and pizza in our kitchens so even items that don’t contain gluten may contain traces.

WINE TASTING WITH FABIO
FRIDAY 27TH SEPTEMBER

£65  

per person  

Example menu only - event menu TBC


