MeNU FAMILY 2018
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Starters
Homemadg soda bread bruschetta with heirloom tomatogs
Mixed grilled vegetables

Primi Piatti ~ First Coursgs

Homemadg pici pasta with cacio & pepe
(semolina pasta dregssed with Pecorino cheegse & black pepper)

Seecondi Piatti ~ Main Courses & Sidegs
Roasted lamb chops
sgrved with roasted potatogs and fresh salad

Pessert
Tiramisa
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£50 pger person

Menu Pamily includes Starters, ong Primo/First Course, ong Sgcondo/Main Course with sides,
and Pessert (optional rgal moRa-pot coffeg).

Suggested wing with this menu: lbanghe 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!




