MILANO'S

MEDITERRANEAN CUISINE

@a MENU

I‘lth - 16th February

STARTERS
4

Saffron Poached Pear, Candied Walnuts, Creamy Goats Cheese Mousse
Heritage Tomato & Beetroot Soup, Basil Creme Fraiche

Chicken Liver Stroganoft, Chive Mash, French Onion Rings

MAINS
4

Confit Seabass, Asparagus, Pea & Mint Risotto, Lemon Dressing

Corn Fed Duck Breast, Roasted Field Mushroom Parcel,
Wild Garlic & Truffle Gnocchi

Vegetarian Black Pudding & Blacksticks Blue Cheese Roulade, Sautéed Spinach

Rib Eye Steak topped with crispy Parma Ham, Blue Cheese,
Fries & Tomato Rafagarto

DESSERT
4

o

Passion fruit créeme briilée, coconut sorbet, banana ginger cake

Baked sour cherry cheesecake, cherry sorbet, white chocolate shards

8

Petit Four
A delicious bite-sized confectionery appetizer.
The name comes from the French meaning “small oven”.

Pre-booking required with a £10 deposit per person



