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ANTIPASTO
Animelle Scottate, Mandorle, Pere & Cavolo Nero

Pan-fried Sweet-breads,Smoked Almonds, Pears & Black Cabbage
[N], [G], [SD], [M] 

 PRIMO
Gnocchi di Ricotta, Funghi & Parmigiano

Homemade Ricotta Gnocchi, Wild Mushrooms & Parmisan Foam
[M], [G]

 
SECONDO

Manzo & Patate
Char-grilled Dry-aged Rib-Eye, Roasted Potatoes, Purple Cream, Crisps

[M], [SD]

 DOLCE
The Franklin Tiramisù

The Franklin Tiramisù with Peppercorn Ice Cream
[M], [G]

 

SETTIMANA DELLA CUCINA ITALIANA NEL MONDO

Limited Edition Bespoke Menu
by Michelin-Starred Chef Alfredo Russo

£80

12th November 2024

Please make one of our team aware of any dietary restrictions or allergies you might have.
A discretionary service charge of 12.5% will be added to your bill. V vegetarian. VE vegan. 

ALLERGEN KEY – [C] CRUSTACEANS, [Ce] CELERY, [E] EGGS, [F] FISH, [P] PEANUTS, [G] GLUTEN, [L] LUPIN, 
[M] MILK, [Mo] MOLLUSCS, [Mu] MUSTARD, [N] NUTS, [S] SOYA, [SD] SULPHUR DIOXIDE, [Se] SESAME SEEDS. 

In collaboration with:

Click here to reserve your table

and Head Chef Roberto Roncolato

https://www.sevenrooms.com/events/ahNzfnNldmVucm9vbXMtc2VjdXJlchwLEg9uaWdodGxvb3BfVmVudWUYgIDC-_SWkAsM?event_id=ahNzfnNldmVucm9vbXMtc2VjdXJlcjkLEg9uaWdodGxvb3BfVmVudWUYgIDC-_SWkAsMCxIQc3JfR2VuVmVudWVFdmVudBiAgL778Z6PCAw



