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Zar, SET MENU

£50.00

Starters Sharing
Bruschetta with cherry tomatoes & basil
Toasted artisan bread with marinated cherry tomatoes, fresh
basil, and extra virgin olive oil.

Aubergine Parmigiana
Aubergine with tomato sauce, mozzarella, finished with aged
Parmesan.

Fried Calamari with homemade lemon mayo
Fried calamari served with homemade lemon Mayo

Crostone with Zola and pears
Homemade bread crostone served with gorgonzola cheese,
pears cream and walnuts.

MAINS (TO CHOOSE)
Gnocchi with pumpkin purée
Potato gnocchi with pumpkin purée and crispy chestnut.

Spaghetti with mussels & cherry tomatoes
Spaghetti with fresh mussels and cherry tomatoes

Chuck Eye Steak with rocket & parmesan salad
Grilled chuck eye steak served with rocket and shaved
Parmesan and balsamic reduction

Fillet of Salmon with peas puree
Fillet of salmon served with peas puree and cheery tomatoes

DESSERTS (TO CHOOSE)
Tiramisu
Classic Italian Tiramisu with ladyfinger, mascarpone cream

Chocolate Caprese Cake
Almond cake infused with chocolate (gluten free)

Selection of Ice Creams & Sorbet
Selection of Ice cream and Sorber
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V4 SET MENU

£65.00

Starters Sharing
Crostone with Zola and Pears
Homemade bread crostone served with gorgonzola cheese, pears
cream and walnuts.

Beef Carpaccio with mushroom and parmesan
Beef Carpaccio served with fresh mushroom, parmesan shaves and
balsamic reduction.

Salmon tartar with orange and fennel
Freshly diced salmon with orange, fennel cream and roasted hazelnuts

Aubergine Parmigiana
Aubergine with tomato sauce, mozzarella, finished with aged
Parmesan.

Mains (To Choose)
Risotto with seafood
Risotto with seafood, prawns and tomato sauce.

Ribeye Steak with seasonal vegetables
Grilled ribeye steak served with a seasonal vegetable.

Tagliatelle with mixed mushrooms
Tagliatelle with mixed mushrooms.

Cod fillet with Cauliflower purée
Cod Fillet served with roasted Cauliflower purée and crunchy
Parma Ham.

Desserts (To Choose)
Tiramisu
Classic Italian Tiramisu with ladyfinger, mascarpone cream

Cheesecake with chocolate and orange
Cheesecake with chocolate and orange on a biscuit base

Chocolate Caprese Cake
Almond cake infused with chocolate (gluten free)

Selection of Ice Creams & Sorbet
Selection of lce cream and Sorber
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V4 SET MENU

£85.00

Includes a welcome glass of Prosecco on arrival

Starters
Burrata with tomato reduction and grilled courgetts.
Burrata with cherry tomato reduction and grilled courgettes ribbons.
Beef Tartar with truffle cream
Hand cut beef tartar served with truffle cream
and parmesan crisp.

Scallops with cauliflower purée and crispy nduja
Seared scallops served with cauliflower purée and crispy nduja.

Artichoke Salad with Parmesan
Marinated artichokes served with citrus dressing and shaved
parmesan

Mains (To Choose)
Tagliatelle with Fresh Black Truffle
Handmade Tagliatelle with butter emulsion and shaved fresh
summer black truffle

Gnocchi with Clams
Potato gnocchi served with sautéed clams and parley

Cod fillet with Cauliflower purée
Cod Fillet served with roasted Cauliflower purée and
crunchy Parma Ham.

Ossobuco with mash potatoes
Slow-cook Ossobuco served with mash
potatoes and red wine jus

Desserts (To Choose)
Tiramisu
Classic Italian Tiramisu with ladyfinger, mascarpone cream

Cheesecake with chocolate and orange
Cheesecake with chocolate and fresh orange on a biscuit base

Profiteroles with créme anglaise and Chocolate Sauce
Choux profiteroles filled with creme anglaise, served with rich
chocolate sauce.



