30 July = 10 August 2018

2 course 42

antipasti & zuppe

pomodoro - pane — uovo - pancetta
pomodoro Tuscan thick soup
poached egg, bacon

zuppa del giorno
soup of the day

salmone - capperi — melone
salmon tartare, capers
fresh rock melon, rock melon sorbet

formaggio - tartufo estivo
cheese fondue with shaved summer truffles

supplement 6

fegato — ananas - amaretto
pan fried foie gras, roasted pineapple
‘amaretto’ biscuit crumble
supplement 10

fresh seasonal oysters
3pcs-15 6 pcs - 28 12 pcs - 52

primi & secondi

spinaci — ricotta — besciamella
‘crespella’ pancake filled with ricotta
spinach, tomato and béchamel

trippa vitello — fagioli = pomodoro
veal tripe ‘fiorentina’ style, beans, tomato

branzino — pomodoro - olive — capperi
seabass Mediterranean style
with tomato, olives, capers

pasta — maiale
pasta, pork ragout
supplement 6

add black truffles 3 grams 18

pesce del giorno
catch of the day fish gratinated fennel
'salmoriglio’: lemon, parsley, oregano
supplement 10

manzo - burro - erbe - patata - cipolla
roasted beef entrecote, herb butter

oven-baked potatoes and onions
supplement 10

add black truffles 3 grams 18

3 course 52 (includes Zafferano's blend of coffee or tea)

dolci

mandorle — miele — pere - pepe
almond, honey, pear and pepper pie

formaggio
Italian cheese selection ‘Guffanti’
assorted jam, fruit bread
supplement 10

contorni
side dishes 14 each
spinaci
sautéed spinach, fresh chilli
broccolini

sautéed baby broccoli

patata
roasted potatoes

All prices are subject to 10% service charge and prevailing government taxes

freshly squeezed fruit juice glass 12
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