el ALIAN TASTING MENU <<«
S
Copo

THURSDAY 27 AUGUST 2026

BEEF CARPACCIO

Thinly sliced raw beef served with rocket,
parmesan, and an olive oil & citrus dressing.

RAGU ARANCINI

Crispy Sicilian rice balls filled with
slow cooked beef ragu and mozarella.

SPINACH & RICOTTA CANNELONI

Pasta tubes filled with a creamy blend of spinach and
ricotta cheese, baked in a rich, velvety tomato sauce.
Finished with a layer of melted cheese.

OSSOBUCO

Slow-braised veal shank with a rich red wine and
vegetable jus, served with creamy mashed potatoes.

PANNA COTTA

Silky set vanilla cream served with
caramel and passionfruit.

Please inform your server of any food allergies «
While we take every precaution possible, we cannot 100% guarantee a free from environment,
Children must remain seated, please do not allow them to run around the pub and restaurant. Dogs are welcome

guirements prior to ordering.
contain traces of allergens
st be kept on a short lead.
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