
Aperol Spritz… 10.00

Limoncello Spritz… 10.00

Hugo Spritz… 10.00

Peach Bellini… 13.00

Negroni… 12.50

Affogato al caffè with a twist… 6.00 - 8.00

MenuANIGHT IN VENICE

Starters
Minestrone soup, focaccia VG

Sun-blushed tomato and mozzarella arancini, basil pesto V

Salt and pepper calamari, aioli, lime, coriander

Mains
Monkfish wrapped in prosciutto, tomato and Mediterranean vegetables,
herb sauce, olive oil potatoes, artichoke
Gotas de Mar Albariño or Foncastel Picpoul de Pinet

Fegato alla Veneziana: thinly sliced calf’s liver, caramelised onions,
mashed potatoes, Marsala wine and wild mushrooms, pancetta sauce
Carlos Serres Rioja Crianza or La Ferme Julien Red

Roasted courgette and ricotta risotto, Parmesan crisp, truffle oil V, VGOR
Calmel & Joseph Villa Blanche Chardonnay or Pierre André Chablis

Desserts
Mrs P’s tiramisu, indulgent original, Venetian family recipe V

Frittelle: traditional Italian fried dough pastry, filled with chocolate pastry
cream V

Classic Italian panna cotta, spiced apple, honeycomb V, VGOR

Drinks
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