BRUNCH
ALL TTALIANA




BRUNCH ALL ‘ITALIANA

£55 pp

Colchester oyster platter half-dozen £27 / dozen £54
supplement

ANT' PAST' (served unlimited to the table)

Chickpeas and brown shrimp fritters, lime mayo

Seabass tartare, avocado, lime, Giarratana onion, hazelnuts
Panzanella salad, tomato, cucumber, pickled red onion, crostini | vg
Pizza margherita, tomato, buffalo mozzarella, basil | v

Prawn maritozzo sandwich, caper berries, parsley

Tomato and mozzarella arancini | v

Seafood ragu’ panzerotti

PO RTATE PRI NC' PALI (one per person)

Risotto with pecorino semi-stagionato red peppers puree’,
basil oil and almonds | v

Malloreddus with mussels and prawns

Linguine with parsley pesto, clams and Sardinian bottarga
Atlantic cod fillet, octopus ragu’, cannellini beans, lemon foam
Chicken breast “panato”, garlic and parsley crumb, roasted potato

Fritto misto, squid, zucchini, prawns, red mullet, sardines,

roasted garlic mayo supplement £15
Risotto with sicilian red prawns, zucchini, anchovies “colatura”

pangrattato supplement £18
White truffle tagliolini with grated cured egg yolk

and aged parmesan | v supplement £28
Swordfish milanese, rosemary salt, lemon, wild rocket supplement £12

DO LCI (served for the table)

Azzurra dessert platter | v, vg

All dishes may contain allergens. Please let your server know if you have any severe allergies or intolerances. Despite efforts
to prevent cross-contaminations, we do use allergens in our kitchens and any of our dishes may contain traces of allergens.
Our menus are sample menus and are subject to change.

All prices include VAT at the current rate. A15% discretionary service charge will be added to the final bill.

v - vegetarian vg - vegan



