


B U S I N E S S  L U N C H  M E N U

Sunday to Wednesday
1 3 : 0 0  –  1 6 : 0 0

S T A R T E R S
Crema di Zucca e Ginger

Creamy butternut squash soup with ginger and chilli oil

Signor Sassi’s Special Salad
Mixed salad with chopped asparagus, cucumber, fennel, avocado, baby artichokes, cherry tomatoes and baby mozzarella

Mozzarella in Carrozza
Italian fried mozzarella sandwich served with light spicy garlic tomato sauce

Gamberi alla Luciana
Pan-fried shrimps served in a light spicy tomato sauce

M A I N  C O U R S E
Risotto Misto di Bosco

Classic Italian risotto with wild mushrooms and porcini

Tagliatelle alla Bolognese
Tagliatelle pasta with veal and beef bolognese ragu

Spaghetti con Gamberi Piccanti
Spaghetti with capers, black olives, prawns and cherry tomatoes in a spicy tomato sauce

Suprema di Pollo alla Principessa
Pan-fried chicken breast in mushroom and cream sauce, served with green asparagus

Pizza dal Campo
Pizza with tomato sauce, mozzarella, kalamata olives, fresh rocket and button mushrooms

D E S S E R T
Tiramisu

Classic Italian mascarpone dessert

Panna Cotta
Milk cream dessert served with fresh mixed berries

Profiteroles
Choux pastry filled with vanilla ice cream and white chocolate ganache, drizzled with hot chocolate sauce

Crème Brûlée
Set cream custard with caramelised sugar and fresh mixed berries

2  C o u r s e s  11 0  Q A R  ·  3  C o u r s e s  1 3 5  Q A R  p e r  p e r s o n
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