Kittriante
FRESCOBALDI

LONDON

(— |IL MENU DEL PRANZO ———
2 CORSE | £25

L ‘B
ANTIPASTI

INSALATA CAPRESE CON MOZZARELLA DI BUFALA CAMPANA
D.O.P. Buffalo mozzarella from Campana with tomatoes and basil
or
POLPO TIEPIDO CON PATATE, OLIVE TAGGIASCHE,

SEDANO E LAUDEMIO
Warm octopus salad with potato, Taggiasche olives,
celery and extra virgin olive oil
or

LCANTIPASTO DELLO CHEF
The Chef's starter
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PRIMI PIATTI

RIGATONI ALLA NORMA
Rigatoni with aubergine, tomato and salted Ricotta cheese

or
TAGLIATELLE ALLA BOLOGNESE DI VITELLO
Tagliatelle with veal Bolognese
or

LO SPECIALE DELLO CHEF
The Chef's special
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Please notify a member of staff if you have an allergy, or ask your server for further allergen information.
A discretionary gratuity of 12.5% will be added to your bill. Includes VAT at current rate..
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The Trescobaldi family, one of Iraly’s
oldest and most respected wine dynasties,
first trading wine for works of art with

Michelangelo and major financiers

to kings of England, with hfenry Il
personally signing their receipts.
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HEAD CR

Francesco Mi




