
Marsham Menu 

Selection of sharing Starters
Mozzarella di bufala con pomodori e basilico (V)

Buffalo mozzarella with tomatoes and basil

Parmigiana di melanzane (V)
Aubergines timbale

Polipetti in umido con olive nere e peperoncino
Stewed baby octopus with black olives and chilly 

Vitello tonnato
Boiled loin of veal with tuna mayonnaise sauce and capers

Insalata di barbabietole con fagiolini, pecorino e noci (V)
Salad of beetroot with green beans, pecorino cheese and walnut 

Pasta and Risotto
Risotto con scamorza affumicata e funghi misti (V)

Risotto with smocked scamorza cheese and mix wild mushrooms
Or

Pappardelle con ragu’ di cervo
Homemade pappardelle pasta with venison ragout

Main course
(All main courses are served with the selection of vegetables) 

Costata di manzo arrosto
Roast aged rib-eye of beef from “Galloway”

Or
Tonno alla griglia con vin-cotto
Fillet of tuna with vin-cotto sauce

Dessert 
Tiramisu’
Tiramisu’

Or
Semifreddo di nocciola con salsa alla gianduia

Hazelnut parfait with “Gianduia” sauce
Or

Gelati e Sorbetti
Ice cream and sorbet

£36.00 for three courses £39.50 for four courses

A discretionary 12.5% service charge will be added to your bill


