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Venelian Bar m&m%

EXPRESS LUNCH 59.9PP
STARTERS

(a choice of)
Wagyu Carpaccio
Wagyu Bresaola, Rocket, Parmesan Cheese, Fried Capers, Pickled Mushrooms & Black Truffle Mayo
Capesante
Scallops on the Shell (2) with Roasted Cauliflower Puree, Homemade Potato Crisps & Salsa Verde I
Baccala’ e Polenta
Jrispy Polenta Chips with Whipped Salted Cod Dip infused with Garlic and EVOO M

Calamari
Spiced Fried Calamari served with Harissa Mayo, Herbs and Burnt Lemon M
Araneini V

Crispy Arancini (8) with Mushrooms and Taleggio Cheese, served with Truffle Mayo

MAINS
(a choice of)
Ravioli di Zucea V
Fresh Pumpkin Ravioli with Butter Noisette, Sage, Sour Cherries, Parmesan & Vincotto
Gnocchi al Ragu' d' Agnello
Fresh Potato Gnocehi with slow braised Lamb Shoulder Ragu' and Pecorino Romano
Ravioli della Laguna
Fresh Saffron Ravioli filled with Scallops and Prawns in & Blue Swimmer Crab
and Roma Tomato Sugo with Smoked Caciocavallo Cheese A
Risotto della Serenissima
Creamy Risotto with Diced Bannockburn Chicken, Confit Leek and Smoked Provolone Cheese
Spigola alla Vicentina (+5.9)
Pan-Seared Barramundi Fillet with Prosciutto wrapped Asparagus served over Soft Polenta
& Creamy Vicentina Sauce with Toasted Almonds M
Tagliata (+10.9)

300g Beef Rib-Eye Char-grilled and served “Tagliata” style with Mushroom Trifolata and Jus

ADD FRIES OR SALAD (+10.9)
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