DIDICALA
NIPTENA
Sample Dinner Menu

With 24 hours of notice we can cater for a vast array of dietary requirements and allergies,
including vegan & gluten free diets! You can add the details to your reservation when booking
online! We’ll look after the rest!
Antipasti
Gordal olives
Focaccia, EVOO, Balsamic
Gorgonzola, peach mostarda, crackerbread
Boquerones, EVOO, dill

Somerset Burratina, EVOO

Primi
Insalata of whipped ricotta, pear, fennel, hazelnut, balsamic

Salsiccia al finocchio meatball, borlotti beans, apple & sage agrodolce, lovage

Shell-on king prawns, chilli & garlic butter, parsley, lemon

Secondi

Mezzalune of delica pumpkin, pine nuts, sage butter, grana Padano

Scarpinocc of taleggio & ricotta, datterini tomatoes, walnut pesto, pecorino Toscana
Triangoli of beef Bolognese, celeriac, cime di rapa, Chianti jus, caciocavallo
Sacchetti of lamb ragu, cremini mushrooms, leek velouté, truffle oil

Cappelletti of creme fraiche & capers, wild black bream, mussels, salsify, fennel sofrito

Dolce

Gelato/sorbet
Affogato
Pistachio panna cotta, shortbread, EVOO

Orange & coconut frangipane, amaretto plums, créme fraiche



