Welcome to our Summer Menu-

The Da Vinci Restaurant
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PRIMI

CAPESANTE E PANCETTA | 14.50

PANSEARED QUEEN SCALLOPS, PEA PUREE CRISPY

PANCETTA

INSALATA DI NETTARINE (V™) \11.50

NECTARINES SALAD, BUFFALO MOZZARELLA &

PROSCUITTO

DI RITA'S PASTACINIT | 11

BREADCRUMB PASTA, SUN DRIED
TOMATO, PECORINO CHEESE, SMOKED
PANCETTA, BASIL & BECHAMEL
FILLING, OUR SIGNATURE TOMATO

SAUCE

CAVATELLI ARTIGIANO V/VE) | 11.00

HAND CRAFTED PASTA USINC ORGCANIC FLOUR,

CONFIT TOMATO € GARLIC SAUCE

BRUSCHETTA CON PEPERONI
ARROSTITI E RICOTTA (v"‘)| 9.50

DI RITA'S SOURDOUGH BREAD TOPPED WITH

ROASTED PEPPERS € CREAMY RICOTTA CHEESE
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SECONDI

FILETTO DI MANZO | 35

TENDER AGCED FILLET OF BEEF TOPPED WITH
MELTED GORGONZOLA SERVED WITH GARLIC &
CREAM SPINACH, CURED MEAT @ CHILLI CHEESE
CROQUETTES

HALIBUT E GNOCCH | 27

HALIBUT FILLET COOKED WITH PROSECCO, LEMON
GARLIC @ HERBS SERVED ON A BED OF CAPONATA

VEGCETABLES PAN FRIED GNOCCHI

INSALATA DI CESARE ALLA MILANESE
22

BREADCRUMB CHICKEN BREAST SLICED ON A
BED OF MIXED SALAD SHAVED GRANA
PADANO, DI RITA'S SICNATURE DRESSING.
ANCHOVY GREMOLATA

RisoTTo DI COLORI (V) | 22

CARNAROLI RICE COMBINED WITH SPINACH,
SMOKED PANCETTA, KALAMATA OLIVES, SUN

DRIED TOMATO, PARSLEY CREAM,

PASTA VIOLA (V/VE) |z1

HAND CRAFTED PASTA DRESSED IN A VIBRANT
SAUCE OF WILD GARLIC, SPINACH € BEETROOT,

GCARNISHED WITH EDIBLE FLOWERS
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Contorni(side dishes)

CAVOLIFORE DI OLIVE |7

OVEN -ROASTED. CAULIFLOWER FLORETS,

COLOURFULLY FLAVOURED WITH KALAMATA OLIVE
TAPENADE

FRITTE DI ZUCCHINE | 7/

CRISPY AND CRUNCHY, GOLDEN COURGETTE
BALLS

INSALATA CAPRESE | 7/

BABY BUFFALO MOZZARELLA TOMATO € BASIL,

EXTRA VIRGIN OLIVE OIL, BALSAMIC GLAZE
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Dolce (desserts)

CREME BROLEE (V) |9

SMOOTH AND CREAMY ITALIAN CUSTARD,

TOPPED WITH HARDENED CARAMELISED SUCAR
AND SEASONAL FRUIT

TIRAMISU (V) | 9

SAVOIARDI BISCUTS DIPPED IN ESPRESSO,
MARSALA € CAFE SAMBA, LAYERED BETWEEN A

LIGHTLY SWEETENED MASCARPONE CREAM

PASTICCERIA E GELATO (V™) y8.50

SELECT FROM OUR FRESH PATISSERIE COUNTER,

ORGCANIC GELATO
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A SHOWCASE OF ITALY'S FAVOURITE CHEESES
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