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Mrnfle Private Dinihg Menm

Antipastl
Calwmy Mgty
Plzzetta — with Vuletea artichikes, Talgggir & thyme
Calamars au ferri — chargrilled squid with fresh chilly & rocker
Muzarella di Bufala — with froad beans, duwes, ciooring shivts & spinacing
APArag — new SEASTI's Asparagus wWith am/wvzg futter & parmesan
Capesante wn padella — seared Seottish Scallsps with marjwram
Agretty — with Amalfe lemon and chilly

Primi
¢ W/wm con Granchir
Grudl, Blanchy — with Buffaly ricotea, nettles, parmesan & futter
Taglierin al Pomadars — fune Fresh pasta with slow-covked Pugliese tomatwes
Tagliatelle con Coniglir - with rasbie, spring peas & munt slow-covked
i Terlane Pinet Blance

Secondl
Soglula al forne - whale Dever Sole wovd-roasted. with ﬂthj & leman,
With potatves and Florence & wild fennel ‘al forne
Rombr al forne — roaseed wild Turfot tranche wieh Vgnale of artwchakes,
spring peas, broad beans & parsley
Coda du Rospr — p/wyﬁ led. bueterflied Cormish Mankfish with ferlettr Ay
Laman, Camane tomatees, capers and, 0rEgany
Cosewa dAgnelle av ferre — chargriled marinaced leg of Lamg wieh
salsa Bagnet and Swus & raumnbow chard
Piccione al forne — whale Arym PLaton wevd-roasted in Fontodl Chanty Classicr
with tarduwe & bruschettna
seuner du Vitell alla Mianese — Veal shin slw-roaseed, in Soave Classier wieh sage,
%k{y heares, saffron rusetts, bone marrow & jrem[am



Gelatl ¢ Sorbettr del River Cafe
Caramel
Roasted Almond
Ctracciatella
Hazelnae
Blovd Orange orbet

Affogaty — with Egprest Or Vin Santt Or Grappa Bassane

Dolot
Lemun T art
Chacelate Nemests
Pear & Almond Tare
Pannacetta with Grappa & Rhbars
Poenta & Lemun Cake with Caramelised Bleod Oranges

Porrmwl}
L2 Tur — pmfewmai Fresh, cow, goat & 5/14%/73 milk Plemante
Toma del Macagne — pastearised cov's milk, Plemonte
Pecaring Marzding Rasiy — pascerised, sneep's mile, nbbed, with. dive ol & twmaty, Taeana
Talegqir DOP — ymﬁzwmﬁé cow's milk, Lombardia
Blucora — pastenrised goat's mulk, Piemonte
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