
T H E  B I R D  I N  H A N D
I T A L I A N  F O O D  &  W I N E  T A S T I N G  E V E N I N G

T U E S D A Y  1 9 T H  N O V E M B E R  -  £ 7 0  P E R  H E A D
H O S T E D  B Y  R A C H E L  I C K E  F R O M  M O M E N T U M  W I N E S

C A N A P É

P L E A S E  N O T E

Beef carpaccio with anchovy aioli
Paired with Ferghettina Franciacorta Brut

S T A R T E R

Seafood arancini with king prawns, scallops,
crabmeat, saffron velouté & caviar

Paired with Alice Verdeca

F I S H

Spaghetti alle vongole with fresh clams, garlic,
parsley, white wine & chilli

Paired with Famiglia Pasqua ‘Romeo & Juliet’
Passimento Blanco

M E A T

Veal saltimbocca with prosciutto, sage,
marsala sauce and sautéed potatoes

Paired with Rocca Nero di Troia

D E S S E R T

Classic tiramisu
Paired with Baglio Gibellina, U Passimiento

Due to the nature of this event, a one-off menu has been prepared which cannot be altered for different dietary needs. If
you require more specific allergen information for each course, please contact us ahead of booking. Please be advised

that all dishes are produced in a kitchen which handles all allergens.

To book, please contact us on 01244 301379 - spaces are limited so we advise booking as soon as possible to guarantee
availability.


