Menu “Michelangelo”

Please note
That this menu is ideal_for large groups of 15 or more
We cannot guarantee our private dining room with this menu
Our Private dining room can be requested, however subject to availability and at the manager’s discretion only
Our Leonardo da Vinci menu is ideal for the very special occasions and offers guaranteed privacy in our dining room offering many extras and

excellent value
£26

Starters

Bruschetta Deluxe (V)
Freshly toasted Italian bread topped with fresh mozzarella and sliced pachino tomatoes, sprinkled with fresh basil.

Caprese di Burrata (GT)

A twist on a classic — silRy, creamier mozzarella, Prosciutto di Parma, rocket leaves.

Gamberi e Capesante  (GT)
Grilled giant scallops and Ring -prawns resting over a bed of mixed leaves dressed with pink-grapefruit and orange pulp drizzled
with a reduction of balsamic vinegar and red chilli mustard

Arancini di Riso alla Siciliana
Golden orbs of rice filled with mincemeat, tomatoes and mozzarella; when pulled apart, the cheese forms into deliciously molten
strands.

Cozze Tarantina
Voluptuously juicy Scottish mussels, sautéed with pachino tomatoes, garlic, white wine, and seasoned with our segret blend of
fresh herbs.
Main Courses
Fagottini alla Polpa di Scampi
Crepe pockets overflowing scampi, prawns and crabmeat blended with a velvety cognac sauce, flecked with shallots and courgette.

Ravioli alla Sambuca @)
Fresh egq parcel pasta filled with spinach and ricotta cheese tossed in our unique julienne of vegetables (onions- celery-carrots)
sambuca flawoured creamy sauce.

Lasagna alla Favorita
La Favorita way - without tomatoes! Fresh egq pasta layered with minced veal and a nutmeg infused béchamel sauce, grilled to
golden brown. Try it with a glass or two of our red wine.

Ravioli alla Norcina

Another classic. Often spoilt and copied but perfected at La Favorita. Fresh egg parcel pasta stuffed with porcini mushrooms,
smooth ricotta and parmiggiano cheese, finished with fresh rocket and seasoned Italian sausage sprinkled with fresh pachino
tomatoes.

Salmone Aqua Pazza (GF)
Sautéed supreme of Scottish salmon with peppers, olives, mussels, prawns seasoned with tangy capers and chilli finished with
cherry tomatoes and served with cannaroli rice.

Bistecca alla Favorita (GF)
10 Oz Prime Scottish rump steak grilled and served with a creamy sauce of wild mushrooms, sundried tomatoes presented with a
selection of seasonal vegetables and potatoes.

Calzone Pizza (GF)
Folded and filled with tomato sauce, mozzarella, ham, mushrooms, spicy sausage

Pizza Golfo
Tomato sauce, mozzarella, broccoli, prawns, smoRed salmon.

Pizza Boscaiola (GF) (V)
Tomato sauce, mozzarella, mixed wild mushrooms, rocket, shaved parmesan cheese

Your own pizza with choice of three toppings (GF)
Dessert

Indulge yourself with one of ours specially selected desserts
(GF) = Gluten Free Available
(V) = Vegetarian
Please note that some of our dishes contain traces of nuts



