Tel: 0121 426 2444

www.buonissimouk.com

SET MENU

for parties of 10 or more

£22.95
Plus 10% service charge will be added to the final bill
Polite Notice : only ONE bill will be issued per table.

Starters
Panzanella Toscana V
A Tuscan style salad, popular in the summer.
Tomatoes, basil, garlic, olives and cucumber
combined with artisan bread, soaked in
the salad juices.

Bruschetta con Piselli e Gamberetti Marinato
Toasted artisan bread topped with a pea puree with
mint and chilli, topped with marinated prawns.

Zuppa Fatta in Casa V
Freshly made soup of the day, served with
warm rustic bread.

Rigatone con Coda di Manzo
Pasta tubes tossed in a rich ox-tail and
tomato ragú. Topped with pecorino shavings.

V for our vegetarian guests we can
replace the parwns with grilled vegetables.

Main Courses
Pollo alla Griglia con Erbe Aromatiche
Free range chicken breast marinated in fresh herbs
and char grilled. Served with potato wedges, peas
and a fresh salad with feta cheese, tomato and
cucumber.
Arrosto Di Maiale Con Verdure
Out-door reared pork belly, cooked with star anise,
chilli and red wine. Served with garlic buttered
potatoes and carrots. A must for those with a
healthy appetite!

Orata al Vino Bianco
con Limone Finocchio e Erbe
Grilled fillets of fresh sea Bream in a white wine
and lemon sauce with fennel and fresh herbs.
Served with a crisp salad, garlic buttered potatoes
and tarragon infused green beans.
Rotelle al Forno con Spinaci e Ricotta V
Oven baked pasta wheels filled with spinach and
ricotta in a luxurious cream and pecorino sauce.
Finished with toasted pine kernels and pecorino
shavings.

Dessert
Coppa Rossa
A luxurious mixed berry semifreddo ice cream.
Panna Cotta Ripiena al Mango e Maracuya
Homemade vanilla panna cotta, filled with a mango
and passion fruit coulis. Gluten Free
Ferrero Cioccolate Mousse
A chocolate and hazelnut sponge, layered with a
mocha wafer and hazelnut filling.

Coffee is an additional £2.00

Vegetarian dishes are marked with a V. Some dishes
may contain nuts. Please advise if you have any type
of food allergy. £10 per person deposit is required to
confirm you booking which is non refundable unless
24hrs notice of cancellation is given.

