
Gourmet Italian Week 
10th to 19th January 2020 

Ciao! benvenuto alla nostra settimana Italiana!  
Of  all the cuisines, the Italians are famed for their simplicity, meaning the flavours can stand 
and speak for themselves! We hope you enjoy these dishes from a truly great culinary country! 

Buon Appetito! 
 

Antipasti 
 

Insalata Caprese,  
Pomodoro, mozzarella e basilico, conditi con vinaigre balsamica di modena e olio d'oliva  

Classic salad of vine ripened tomato, Mozzarella & basil, dressed with balsamic & olive oil 
Or 

Bruschetta con Antipasti di verdure arrosto Bertha 
aglio olio d'oliva arrosto lento 

garlic brushed ciabatta, with Bertha roasted red pepper, courgette and red onion 
Roasted garlic dressing 

 

Primo Piatto  
 

Pollo al Prosciutto di Parma, crema di Gorgonzola  
patate toscane, Fagiolini all'aglio 

Chicken Breast wrapped in Parma ham,  
Italian roastie potatoes, Gorgonzola cream, green beans in garlic 

Or 
Filetto di Spigola, con gamberi, patate novelle al basilico,  

spinaci e cavoli appassiti  
Fillet of Sea Bass, pan fried with prawns over crushed basil potatoes, wilted spinach & kale 

 
 

Gnocchi conditi con zucchine, funghi selvatici e crema Alfredo, croccante al parmigiano  
Gnocchi tossed with courgette, wild mushroom, garlic & Parmesan cream, Parmesan crisp 

 

Dolce 
 

Torta al Formaggio Tiramisù, grate al cioccolato bianco. crema Siciliana 
Tiramisu Cheesecake, white chocolate shavings, Sicilian cream 

Or 
Crostata al limone e frangipane di Amalfi, crema di amaretto 

Lemon & Almond Tart, Amaretto cream 
 

2 courses £19~,  3 Courses £23~ 



+
DUH�DQG�+

RXQGV�+
RWHO 

%
DWK�5

RDG��6
SHHQ��1

HZ
EXU\ 

5
*
����4

<
 

:
Z
Z
�KDUHDQGKRXQGVKRWHO�QHW 
������������ 

B
ook

 you
r ta

b
le tod

a
y! 

IT
A

LIA
N

 W
EEK

 


