TRATTORIATOSCA
'‘NU BIANCO

€ 30.00 per person | Minimum of 15 persons

From the Bakery

Warm Assorted Bread
Served with extra-virgin olive oil, balsamico,
and marinated olives

Primi

Burratina Latte di Bufala (/)
Creamy burratina, served with fresh tomatoes,
basil leaves, balsamic pearls and extra-virgin olive oil

or

Gnocchi al Pesto Genovese @

Potato gnocchi tossed in traditional basil pesto,
finished with Parmigiano Reggiano,

and toasted pine nuts

or

Bruschetta Arrosto di Manzo

Toasted artisan bruschetta, topped with
sliced roast beef, caramelised onion relish,
truffle mayo, and fresh microgreens

Secondi

Butterfly Seabass ‘Spnott’

Butterflied seabass stuffed with spinach,
garlic and olives, served with

a cherry tomato sauce

or

Pork Belly Porchetta

Slow-roasted pork belly stuffed with rosemary,

fennel and garlic, served with rich pork jus
or

La Parmigiana (/)

Layers of grilled aubergines, baked
with tomato sauce, Fior di Latte,
and Parmigiano Reggiano

All mains are served with a choice
of fries or roasted baby potatoes

@ Denotes vegetarian dishes

Vegetarian, Vegan or any other dietary requirement can be catered for upon request
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