RESTAURANT
SAUTERELLE
ROYALEXCHANGE

SET MENU
2 courses £20.00 3 courses £25.00
Including a glass of Ca’ Di Ponti or Il Meridione (125ml)
Chilled summer pea soup (v)

Crumbled soft feta cheese, fresh chilli

Spring leaves salad (v)
Pecorino Toscano cheese, candied walnuts

Rabbit & Taggiasca olive terrine
Black raisin mustard, lamb’s lettuce

Green and white asparagus (V)
Spiced saffron potatoes, Tropea red onion

Line-caught fillet of Cod

Sicilian caponata

“Risotto primavera” (v)
Spring vegetables, 36 month aged parmesan, basil oil
Gloucester Old Spot pork fillet
Cherry tomatoes, smoked pancetta, mustard jus
48 day aged beef pavé

Seasonal vegetable casserole, red wine jus

“Torta Barozzi”
Gianduia ice-cream, salted caramel

Summer strawberry medley
Watermelon sorbet

“Sfogliatina di mele”
Baked apples, bourbon vanilla custard

Selection of two Beillevaire French cheeses
Seasonal accompaniments
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A £2 per person cover charge will be added to your bill.
All prices include VAT at the current rate. A discretionary 12.5% service charge will be added to your bill.
Please, contact your waiter if you require any information regarding allergies or intolerances.
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