EUSEBI FAMILY CELEBRATIONS

- DINNER MENU -

3 COURSE £30

SHARING STARTERS EUSEBI STYLE

Bagna Cauda
Garlic & anchovy fondue

Antipasto
Selection of artisan cured meats, house made chutney & focaccia

Gorgonzola arancini, fig jam (V)

MAINS
Duck

Duck leg, plum mostardo, Winter greens, roasting juices

Cod

Pan fried fillet of cod, cabbage, squash & celeriac, lemon & thyme butter

Polenta
Grilled polenta, mushrooms, gorgonzola, Winter greens & pickled walnuts (V)

Beef Agnolotti

Handmade pasta parcels with slow cooked beef rib, red wine jus

DESSERTS

Bonet
Classic Piedmontese cake, caramel, dark chocolate & rum

Rum Baba

Baba in bergamot syrup , cinnamon cream & honeycomb

Formaggio

Please let us know of any special Trio of cheese, house made fig jam, Arran oaties

dietary requirements or allergies
10% service charge added to final bill.
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