UME

SARTORI

NATALE A FIUME
Clordsdnas: @%ﬂ@/@w

£85 PER PERSON

CAPESANTE
GRATINATE

Scallop Gratin, Chicory

ANTIPASTI

CARPACCIO

Beef Fillet Carpaccio,
Pecorino Cream and Truffle

POLENTA (VG)

Fried Polenta,
Mixed Mushrooms

RISOTTO ALLA
MILANESE
(vg on request)

Saffron Risotto, Braised Ossobuco

PRIMI PIATTI

TAGLIOLINI
ARAGOSTA

Lobster Tagliolini,
Yellow Datterino

RAVIOLI ZUCCA
& RICOTTA (V)

Butternut Squash and Ricotta
Ravioli, Taleggio Cream

COSTINE
D’AGNELLO

Lamb Cutlet, Celeriac Purée
and Confit Potato

SECONDI PIATTI

ROMBO E GAMBERI
DI MAZARA

Turbot, Red Mazara Prawns
and Saffron Stock

CARCIOFO
RIPIENO (VG)

Filled Artichoke,
Truffle Cream

TORTINO AL
GIANDUIOTTO

Gianduja Cake

DOLCI

CHEESECAKE DI
RICOTTA & AGRUMI

Citrus and Ricotta Cheesecake

TIRAMISU AL
PANDORO

Pandoro Tiramisu

(v) - Vegetarian | (vg) - Vegan | (v/vg on request) - Vegan on request

All prices include VAT at the current rate. A discretionary 14.5% service charge will be added to your bill. When dining with us, it is your responsibility to inform us of any allergies, intolerances, or coeliac
disease. Our allergen guide identifies the allergens present within our dishes as intentional ingredients and also indicates where dishes ‘may contain’ an allergen. Whilst we take all reasonable precautions,
our kitchens handle allergens, so we cannot guarantee allergen-free dishes. Vegan dishes follow vegan recipes but may not be safe for those with milk or egg allergies. We are a cashless venue.



