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SARTORIA

PIPER-HEIDSIECK

£20 for 2-courses and a glass of wine or
£25 for 3-courses and glass of Champagne

*

fritto misto all’ascolana
deep fried ascolana olives, artichokes

insalata di arancia e olive
orange & olive salad

zuppa di cicerchia, lardo
dried fava bean soup, cured lard

selezione per due, lonza, pomodori verdi, acchiughe, insalata di arancia e
olive, olive al ascolana
shared antipasto for two, cured pork fillet, green tomatoes, anchovies,
orange & olive salad, deep fried stuffed olives

*%*

pancetta di miale laccata, purea di cavolfiore
vin cotto laquered pork belly, cauliflower puree

seppia all‘anconetana
stuffed cuttlefish, tomato sauce

gnocchi formaggio di fossa e nocci
cave ripened sheeps cheese gnocchi, walnuts

*k*k

bostrengo
rice & chocolate cake

scarafolata
deep fried lemon & rum fritters

ravioli fritti, salsa all’anice
deep fried ravioli anse sauce
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