CALDESI

IN MARYLEBONE

Produttore Canicatti Menu
Tuesday 6th October

Amuse-bouche

Vol-au-vent, truffled stracciatella with a glass of Prosecco

Antipasti

Tempura king prawn, garlic & lemon mayo

House focaccia

A glass of Chardonnay Aquilae

Primo

Seabass ravioli, Sicilian lemon butter sauce, tomato concassé, parsley oil

A glass of Grillo Fileno

Secondo

Braised beef cheek, mash potato, sautéed broccoli

A glass of Diodoros

Dolci

Warm dark chocolate fondant, black cherry and amaretto ice-cream

A glass of Sciuscia

4 COURSE MENU /78

Food Allergies and Intolerances: Should you have any questions regarding the content of preparation of any of our food, please ask one of our team. Our recipes are subject to change; therefore, yon
are advised to check allergen information on every visit. All prices are GBP inclusive of 20% VAT,

A 15% discretionary service charge will be added to your final bill



