Fartg Sct Menu
SOUP of the Day

T onno & Fagioh’
Tunaand T uscan Beans in a Dalsamic \/incgar Drcssing TREVI

RISTORANTE
ITALIANO
T ricolore Salacl )
Mozzarella, [Tresh | omato and Avocado Salad

¥

Antipasto Misto
Traclitiona] ]ta!ian I ntrée. A Selcction of Cured Meats (Farma Ham, Milano Sa]amc, Bresao!a),
Gri”ccl \/cgctab!cs and Chccsc

Lasagna
Laycrs of Homcmaclc Fasta and Kagout Saucc

chato Piccante

Calves | iver with Gar!ic, Ql! and Chl”l Sauce

Branzino alla Grigha
Grilled Seabass

Pollo T revi
Chickcn with FCPPcrs, O]ivcs and Mixccl Hcrbs

CrcsPo|inc Al Forno
Fancakcs filled with SPinach and Kicotta

All main courses served with chctablcs of the day

~~~O~~~
Tiramist

[Homemade ]ta]ian Trhqc with Marsa!a and MascaPonc

Torta della Nona
A]moncl and Custarcl Tart

GelatiMisti
Choosc from Choco!atc, \/ani”a) Strawberr and Haze!nut ]cc Crcam
Y

£ 17.50 per person

Service Charge is not included
For Parties of 6 or more a 10% Service Charge will be applied to the final bill



Fartg Sct Menu
SOUP of the Day

Prosciutto and Melon

]ta!ian Ham with f:rcsh Mc!on TREVI

RISTORANTE
ITALIANO

¥

Salmone Affumicato
Smoked Salmon

CaPrcsc Di Bu{:a|a V)
Buga!o Mozzare”a and f:rcsh ] omato Scrved with I~ xtra \/irgin Q!ivc Ol! and f:rcsh Basil

Avocado (Gamberetti
Tcnclcr Avocaclo Scrvccl with Frawns

Tag|io|ini Marinara
Fine [Tettucine Coo‘cecl with Tigcr Frawns and Chcrrg ] omatoes

Orecchiette Alla Nostrana
Fasta Button with Brocco[i, Chicken and Crcamy Gorgonzo]a Chccsc

Risotto Mare
Mixed Seafood Risotto

5a|timbocca Alla Romana
Fan i:riccl \/ca] with Farma Ham, f:rcsh Sage and White Wine Saucc

T onno Siciliana
T una with FCPPcrs, CaPers, B!ack O!ivcs, 5un~dried ] omatoes, Chi”i, Gar!ic and Mixed [Herbs

All main courses served with chctablcs of the day

~~~O~~~

Fannacotta

Profiteroles

Macedonia Di [Frutta
i:rcsh Fruit Sa!acl

GelatiMisti
Choosc from Choco!atc, \/ani”a, Strawberr and Haze!nut ]cc Crcam
Y

£21.50 per person

Service Charge is not included
For Parties of 6 or more a 10% Service Charge will be applied to the final bill



Fartg Set Menu ‘\f
Cured Beef from Valtellina served with Sl-ravings of Parmesan (Cheese, Rocket | eaves and M

Bresaola
Drizzled with T ruffle Oll

TREVI

Avocado Grranchio RISTORANTE

ITALIANO

Tenc{er Avocado Sewed with Fresh Crab Mea’c

CaPrino N\
(Goats C}weese Medallion Served with FePPers, Shavings of FParmesan Cl’yeese and Balsamic \/inegar

Anatra A#umicato con Fompelmo
Smoked Duck with GraPeFruit and Rocket

Cozze Provinciale

Mussels in T omato Sauce

~~~O~~~

Bistecca Al FePe Verde (100z)
Grilled Siroin Steak in (Green FePPer Sauce

Linguine Al Cartoccio
Flat Spaglﬁet’ci Servedina |in Foil Parcel with Seapoocl

Risotto Al Fungl-ri Misti
Risotto with Mixed Mushrooms

ScaloPPina Al Limone
Veal with | emon and OQil Sauce

Coda Di Kospo Zafferano
Monkfish with Saffron and Srping Ohnions

All main courses served with Vegetables of the day

~~~O~~~

Fresh Ananas Al Maraschino
[resh Fineapple with Cherrg Liquer

Tiramisu

[Homemade |talian Triﬂe with Marsala and Mascapone
P

Sorbetto Al | imone
Lemon Sorbet

Fragola Con FPanna or Gelato
Fresh Strawberries with Cream or ]ce Cream

£ 24.50 per person

Service Charge is not included
For Parties of 6 or more a 10% Service Charge will be applied to the final bill



