Clerenwell ttouge
Farty Menu

£ 80 per person

Starter

Roast Goat
Goat cheese with char-grilled mix vegetables and balsamic reduction

Smoked Scottish Salmon with pickled Cucumber
Made with lettuce, cucumber, sour cream, vinegar, cherry tomatos and black pepper

Bresaola Carpaccio
Air-cured beef of the Valtellina in the northern Italian region, with capers, shaved parmigiano cheese,
rocket salad and extra virgin olive oil dressing

Main Course

Pan Seared Flllet of Sea Bass
Marinated with garlic and thyme, served with chives sauce, steamed sugar snaps
and Mediterranean potatoes

Sirloin Steak
A tender and juicy Sirloin Steak marinated with rosemary and juniper berries.
Served with hand cut chips and onion gravy

Pumpkin Girasoli
Girasoli pasta filled with tender pumpkin, combined with tiny pieces of coloured
vegetables, extra virgin olive oil, fresh parsley. Topped with grated Parmesan cheese

Ossobuco alla Milanese
The classic ossobuco of braised veal shank, carrots, celery and onions in a tomato & wine sauce
with gremolada of garlic, parsley and lemon zest. Served with soft polenta

Dessert

Cheesecake
Traditional cheesecake with crushed biscuit base. Served with winter fruit puree.
Decorated with icing sugar

Chocolate Soufflé
A soft centre warm chocolate soufflé, served with a ball of vanilla ice cream.
Decorated with cocoa powder, chocolate sauce & a fan wafer

Tartufo caffe
Coffee ice-cream with a rich coffee cream centre. Coated with finely crushed meringue

An optional 12.5% service charge will be added to your bill
Our food may contain nuts, please inform our staff of any allergies
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