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WINE PAIRING +£25pp

Sideca

to share

Arancini al Tartufo
Truffle arancini

Carpaccio di Manzo (GF)
Beef carpaccio with rocket and parmesan

Ostriche (GF)
Four Maldon rock Oysters

125ml - Riesling Trevenezie, Collezione di Famiglia Roeno v v
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to choose from

Risotto ai Funghi (GF)
Wild mushrooms risotto gently cooked in a deep mushroom
broth, enriched with butter and Madeira wine

Halibut alla Mugnaia
Pan fried halibut with butter, lemon sauce
with taggiasche olives and capers, served with Swiss chard

125ml - Bramito della Sala, Antinori
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—to choose from

Tortino al cioccolato
Chocolate Fondant with a hot melted chocolate in the
middle served with Vanilla ice-cream

Bread & Pudding
Classic baked pudding made with Italian Panettone

and served with Vanilla ice-cream
75ml - Recioto della Valpolicella, Santa Sofia '



