3 courses Jasting menu

52 per person

Octopus, C@/@’ly ge[, CAL.CLIUGOIS pu]f[, 0/[\/65 tapenade

Semona/ mush’zooms We//ington, goat cheese cream, tiujjle dust

B/acé n ’zavio[one J[L/[ec[ in potato & saﬁgzon, ’zec/ prawns, octopus ’ ragout & samp/u"ze

Wa/[o’zec[c[us n 4 Aou’zs s/ow/g cooked venison & tomato ’zagout, t/lyme scent, peco’zmo

}Qec[ snappet, stewecl n /Le’zbs, c/ze&’zy tomatoes, spinac/z beet, ’zoastec[ pinenuts, raisin

Iamb tenc/e’z[o[n, /avende& &2 my’zt/e Ve/vet, green peas—potato mus/t

/46[6/ any Jesse’zt ﬁom oux se/ection at 10 on[g
Wine paing avai/ab/e on tequest

. asting menu avai[ab/e n our wine toom on/y Wif/z a minimum o][ 6 to max 12 peop[e

2 coutses Set lunc/m
@/unc/l (m/y, 7uesday to _S)atu’w/ay

.S)tmte’z am{ pasta ot starter anc[ main coutse 35 per peson

Startens

Bu&&ata on aube’zgmes &2 tomato waim stew, otegano, peco&ino c;u'ps

We[[ington ][t//ec/ W[t/1 seasona/ mus!t’zoom, goat c/teese cream, tuuffle c[ust

Sa’zc/ines coatec/ n é’zeac[c’zumbs, evoo & /1@’155, ﬁes/z cttwus wicotta

pasta
Cu/mg[ones, Og/iast’za s clist’z[ct pasta, potato & c[&g mint, pecotrino c/zeese, Ve/\/et tomato

Vellow eqq V) ag/io[[ni, ﬁes/l clams & Cabras /gotta’zga

Wa/[o’zec[c[us n 4 Aou’zs s/ow/g cooked venison & tomato ’zagout, t/lyme scent, peco’zmo

Main course

pan ﬁied ’zec[ mu[/et ﬁ/[ets, Wa/don sa/t, capers m[gnon, tomato & slla[[ots n ag&oc[o/ce

Iamb tenc[e’z/oin my?zt/e & J( aram ve[vet, green peas—potato mush

/46[6/ any Jesse’zt ﬁom oux se/ection at 10 on[g



.%%e?e s one z%/)fy that best deseribes _tisans 0/[ Sardinia 5 msson, s thers Zefey/z%df

gaaa%ozz/ and i wine (s yamez%/hy to Zg ce/eémz‘e/ and g/y'aya/ éy anyone and everyone.
i Wessimo e/\/céz//'ﬂf, {{005/ and wine s z%g Ze lo 00/ conmpan and z%e Leasusing of tyne.
7Y L0 g warny g

— glwvting plates

6 se/ectec/ ][LSll raw & coerc/, /emon mayo, éa/samic s/za//ots ge/ 45

4 Selected Sardinian fa’zmecl meat cuts, Pecotino cheese & olives 39
_— gta’tte’ts _—

ﬂu’zmta 19

Aube’zgines & tomato wawm stew, otegano, pecorino c/zips

We[[ington 19

Semona/ mush’zooms ﬁ[/[ng, goat cheese cream, twujfle dust

j:/an 23

Ovemgec/ ﬂ-io&e .S)a’zc/o, S/Iitaée mus/wooms, peco’zino ve/vet, twuffle scent

Suwdines 21
Coated with breaderumbs in evoo & /Le’zés, ﬁes/z ettrus wicotta

ﬂ/ po/po 28
Octopus, ce/e&g ge[, olives tapenac/e, c/zickpeas puﬁ[

Dive in sca//ops 29
Sea’zec/, voasted cau/ﬂowe& cream, balsamic /Loney, dvied ham powc[e&

’gecl prawns 29

Ca’zpaccio, /emon & evoo c[’zessing, Cav[a&, c/’z[ec/ capeis c/ust
}?ed cow 27

6’%56{0/&, /%bame/e /loney, goat 0/7.@656 C/ll.lDS

Sa’/:c/inian Carasau guttiau b’zead & ﬁes/l focaccia 3
Side salad & c[a[/y vegs selection 8



——— Home-made pasta

eu/u’zgiones 23

Og/[ast’za s distuict pasta, potato & c[&y mint, pecotino cheese, velvet tomato

7ettucce//a 23

/4[/’1’10/’145 & sage pesto, g&een beans, p@CO’Z[I’lO c/lips, ﬁes/t ACLSL./ Ot/

Fish waviolini 28
Lucchini ve/vet, clams & botta’zga, caviaz

Black ink 28
Raviolone ][t//ec/ in potato & sa/%on, ved prawns, octopus 7 ragout & samp/ti’ze

j’zego/a 29
i-’zad[tiona/ Surdinian fts/z couscous, prawns, c/ams, white ][15/1 n /ze’zés, ved chill c/ze’z’zy tomatoes

,W/aﬂo’zec[c[us 24

4 /lou’zs slow/y cooked venison & tomato ragout, t/zyme scent, peco’z[no

Si’zéonedc[us 26
WL[C[ boa’z & /Le’zbs ﬁ[/[ng, Fiore Sa?zdo ve/vet, Juniper dust

Main courses

/gec[ Wlu//et 26
Pan ﬁiec[ ﬁ[/ets, Maldon sa/t, capets mugnon, tomato & shallots in ag’zodo[ce

Wec/ite’zmnean snapper 29
Stewed in herhs & tomato, on spinac/z Aeet, olive, woasted pinenuts & raisin

Lamb tenderloin 34
Wy’zt/e & J(a’zam si’zup, green peas-potato mus/l

Venison 35

3 /zou’zs .S)ous—vic/e 68, ca’zame[izec[ [eeks, Cannonau gravy, chestnuts p’za/[ne

/4ngus éee][ 42

250q1 g’zi[/ecl ][[//et, potatoes ca’zpaccio, rosemary musta?zd, Cannonau gravy



———— Duleis In Fundu

Sa?zdinian ﬁes/z weotta 16
Abéame/e /zoney, ﬁes/t owange zest, toasted a[monc/s

qu//a&g 12
Il/an[//a ice cream Extra /VO[[V@ 0[/, Wa/don sa/t & twffle scent

Ahtisans tivamisa 12

Moca coﬁ[ee, ye/[ow eqgs, savoia’zd[ & amatetto

SOLL e’ 16
Chocolate & ginger, si[@ mutto /iqueu’z

C/Leesecake 13
Lime & ﬁozen cl’ziec[ ’zaspbe’z’zies

/4/5[ogato 12
/l/ani//a Hee cream toppec/ W[f/z a fu/[ Woéa, amazett] biscuits

Sa’zc[[n[an amazetto 19.80

Avec 100ml Hewmes Passito

.S]eac/as 17
%eep—ﬁiec[ pasty, pecorino ﬁ/[ing, otange zest, Swrdinian lloney

———  Liguers & Grappa 50ml

Amazo Sibvio Carta (chilled)12
Amaro Bomba Canta 15
C,Biquo’zs 8
Filw e fer 9

Grappa Tremontis 10

G&appa di Vermentino 12

Grappa di Cannonau 13
Baviicato }azz 15

g’zappa V/ uruga 19
Fine W/u'sky 18



