SIAMCHIS

«March Sample Sunday Lunch Menu-

2 courses £30
3 courses £32
Dom’s Naga Bloody Mary 10

Extras
Gordal olives (v) 5
Taleggio & leek arancino & aioli (v) 6.5 each

Carciofo alla giudia, ricotta, hazelnuts, chilli honey & mint (v) 11
Uovo al purgatorio, Calabrian ‘nduja, pomodoro, peppers & spinach  11.5

Antipasti
Castelfranco radicchio salad, gorgonzola, pickled shallot, aceto balsamico & almonds (v)
Bruschetta, sardinella di Sicillia & marinated cherry tomatoes
Polenta frita, salsiccia ragu, parmigiano Reggiano & crispy sage

Secondi
Roast field mushroom, celeriac puree, pine nutes & fonduta (v)
Pesce del giorno with olive, fennel & orange salad
Chicken thigh & salsa verde
Roast porchetta & nduja

All served with

garlic & oregano roast potatoes, braised greens, honey & mustard grilled carrots, cauliflower & parmesan puree

Dolci & Formaggio

Apple strudel & zabaglione (v)
Orange panna cotta with macerated rhubarb & amaretti crumb
Gorgonzola, mostarda & flat bread

hello@bianchisrestaurant.co.uk 01173294100  www.bianchisrestaurant.co.uk


mailto:hello@bianchisrestaurant.co.uk
http://www.bianchisrestaurant.co.uk/

hello@bianchisrestaurant.co.uk 01173294100  www.bianchisrestaurant.co.uk


mailto:hello@bianchisrestaurant.co.uk
http://www.bianchisrestaurant.co.uk/

