MOTHER'S DAY MENU
Z | 36

ON ARRIVAL

Comp|imen’rory glOSS O]( PI’OS@CCO, CO o|e| COﬂSO|€

STARTERS

Gratinated sco||ops on their origino| shell |

Burrata di Pug|io with mixed cherry red and ye||ow tomatoes,

Modena balsamic dressing, fresh basil & EVO oil |

Fried courgettes in |igh’r beer batter, served with lemon |

MAINS

Beetroot gnocchi on a Gorgonzo|o cream sauce, Jroppeo| with
orange zest & hazelnuts |

Tog|i0+e||e with Morchigion s’ry|e ragu, with
mixed ground goose, pork & beef |

Bauletti pasta filled with lobster on a traditional

seafood ragu & cherry tomatoes |

Sea bass fillet oven baked with peppers & courgettes. Served
with sautéed ltalian dandelion with chilli g gor|ic.
(£5 supplement)| o
YA
Deep-fried breaded lamb cutlets served with mixed leafy salad.”
(£7 supplement) |

PIZZA:Margherita | Nduja | Arte Pizza |

La Vegana | Parmigiana &

DESSERT

Homemade Tiramisu |

Homemade panna cotta with mango coulis

& fresh berries|

Lemon sorbet |

www.artepizzarestaurant.com



