£30 per person
To start 
Crispy Riso Gallo Arancini
Filled with wild mushrooms and dolcelatte  (V)
or
Agnolotti 
 filled with slow cooked shin of beef,  carbonara sauce

Main Course
Rump of lamb 
shoulder tartlet, courgettes, mint oil, hen of the wood mushrooms, lamb jus 
or 
Riso Gallo Risotto Milanese, Atlantic halibut,  
 wild garlic emulsion,   
Or 
Ravioli caprese, (V)
filled with ricotta, caciotta cheese, marjoram, cherry tomato and basil sauce

Dessert 
Banoffe-pie tartlet 
dulce de leche, caramelised banana, custard gelato

To Finish 
Italian cheese board 
