Chovistreas al

GRAZ

SOUTHERN ITALIAN PASTA LAB

SET MENU

#1

£39.90PP

STARTERS

MAINS

CROCCHETTA DI ZUCCA
Homemade potato crocquettes coated in
cereal filled with Italian fennel sausages,
roasted squash and Gorgonzola.

SARDINE
Fresh grilled Sardines, potato terrine, chilli gel
and gremolata sauce (gf)

BRUSCHETTA FUNGHI
Toasted Altamura bread, vegan stracciatella,
porcini mushrooms, salsa verde (vg)(gf*)

RAGU MISTO
Pork shoulder, beef shin, Guanciale, nduja
ragu, smoked stracciatella, fried breadcrumb.

PROFUMO DI MARE

Grazie fish broth, baby squid, king prawns,
mussels, Argentinian king prawn, langoustine,
cherry tomatoes, chilli and garlic.

ZUCCA E FUNGHI
Roasted squash, oyster mushrooms, cavolo
nero, roasted hazelnut, winter truffle (vg)

DESSERTS

TIRAMISU AL PISTACCHIO

Grandma's traditional tiramisu with a
GRAZIE twist (n)

TETTE DELLE MONACHE
Traditional Apulian dessert “nun’s boobs"filled
with Chantilly cream

CHEESECAKE
Raspberry and white chocolate cheesecake,
winter berries coulis (gf)(vg)

Please always inform your server of any allergies

before placing your order as not all ingredients
can be listed & we cannot guarantee the
absence of allergens in our dishes.
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Please note that a discretionary 10% service
charge is added to the bill.
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