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(Y  MUSHROOM TRUFFLE $OUP

" Creamy wild mushroom soup
it

infused with black truffle oil,
served with warm
homemade focaccia.

CHOICE OF MAIN
(one per guest)

Fresh Tagliatelle al Tartufo
tossed in a Parmesan cheese
wheel with creamy truffle sauce
and finished with freshly
shaved black truffle.

OR

STONE BAKED TRUFFLE PIZZA

Stone baked pizza with truffle cream,
mushrooms, mozzarella, pecorino
Romano and finished with

shaved black truffle.

TRUFFLE SALAMI PLATE

Truftle salami served with
pecorino Romano cheese
and Sicilian green olives.

POLENTA CHIPS

WITH TRUFFLE SAUCE
Crispy golden polenta chips
topped with creamy truffle
sauce and freshly shaved

black truffle.

9t JULY & 13tH JULY

LIMITED SEATS — BOOK YOUR TABLE NOW!
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v : Soup and main are served individually. '- PREMIUM

PER PERSON Salami plate and polenta chips are to share. RED OR WHITE WINE
L8 A
AVAILABLE FOR DINNER SERVICE ONLY
PERFECT FOR SPECIAL OCCASIONS & GROUP BOOKINGS




