
An opt i ona l  s e rv i ce  c ha rge o f  1 2 . 5% w i l l  b e  a dded to you r  b i l l

Main
BISTECCA DUE SAPORI 

 Ribeye steak with peppercorn sauce, served with  vegetables, sauté potatoes 

SALMONE ALLA GRIGLIA
SALMONE ALLA GRIGLIA, with mixed vegetables, chilli, garlic & basmati rice 

                                                      TORTELLONI WITH RICOTTA & SPINACH,	
           Tortelloni with spinach and ricotta, butter, and sage

POLLO CREMA E FUNGHI
breast of chicken with CREMA and FUNGHI with vegetables, sauté potatoes 

 
PIZZA OF YOUR CHOICE

Desserts
TIRAMISU

Italian Tiramisù, blending rich coffee, mascarpone cheese, and a hint of Di Saronno liqueur for perfection.

 CHOCOLATE TEMPTATION
Chocolate cake made from Ecuador cocoa seeds, filled with chocolate and hazelnut cream and hazelnut crunch between two layers 

of cocoa sponge cake, covered with chocolate glaze.

RUM BABA
Neapolitan Delight Delicate sponge soaked in dark rum, filled with whipped cream, and topped with a medley of fresh berries

ICE CREAM&SORBET
Vanilla di Madagascar, Chocolate, Hazelnut, Pistachio di Bronte, Banana, Raspberry, Strawberry, Lemon sorbet.. 

CHEESE BOARD
Cheese board with Taleggio, Grana Padano, Pecorino, and Gorgonzola, served with an assortment of crackers and grissini.

£48BAR REMO

We wish you a
Merry Christmas!

Starter
ITALIAN ANTIPASTO

SELECTION OF ITALIAN CURED MEATS, with bufala mozzarella & Parmesan cheese

REMO MISTO
 suppli rice ball croquettes, mini truffle-filled WITH MUSHROOM arancini, BOCCONCINI Fried breaded baby buffala mozzarella

VERDURE GRIGLIATE
Grilled seasonal vegetables drizzled with fragrant truffle oil, served alongside creamy bufala mozzarella and a fresh basil pesto

BASKET OF BREAD
ALL ANTIPASTI SERVED ON SHARING PLATTERS


