MESHNd PARM{I 2018
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Starters
Culatello ham and Parmgsan cubges
sgrved with homgmadg torta fritta (frigd bread)

Fresh Pasta First Coursgs
Tagliatellg with poreini mushrooms
Pumpkin tortelli
Ricotta and spinach ravioli

Sgcondi Piatti ~ Main Coursegs & Sides
Beef ‘stracotto’ roast
sgrvegd with potatogs pur¢e and frgsh salad

Pessert & Caffe
Torroneino (homgmadg nougat sgmifreddo)
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£100 per person.

Megnu Parma includgs Starters, tris of Fresh Pasta First Courses, ong Sgcondo/Main Course,
and Pegssert (optional rgal moRa-pot coffeg).

Suggested wing with this menu: langhe Rosso (lsuigi Giordano), £15/bottlg.

Il dishgs arg prepared from scratch.
{1l wings arg dirgetly soureed in Italy from produeer luigi Giordano.
€njoy gyour food pampering!




