FRANCESCO MAZZEI

AT VILLA CORINTHIA

SELEZIONE DI PANE
Maltese Ciabatta & Croccantine
Extra Virgin Olive Qil, Balsamic Vinegar

€4

ANTIPASTI

BURRATA E GIARDINIERA (V) CULATELLO
Home-Made Pickled Vegetables Culatello, Buffalo Mozzarella, Tomato Bruschetta
€15 €19

VITELLO TONNATO FRITTO MISTO DELLA CASA (V)

Tuna Sauce, Caper Berries, Quail Eggs Croquettes, Arancini, Courgette Flowers
€15 €18

FRUTTI DI MARE BATTUTA DI MANZO

Spicy Tuna Tartare, Sea Bass Crudo Beef Battuta, Stracciatella, Anchovies
Raw Red Prawns, Scallop ‘Nduja €19

Local Catch, Octopus Salad
- for two -

€22pp

PASTA E RISOTTO

TAGLIOLINI ALL'ASTICE RISOTTO AL FERRARI,
Hand-cut Fresh Pasta, Lobster Sauce GAMBERI E LIMONE

€32 Risotto Ferrari Trento DOC, Lemon,
Chives, Red Prawns

SPAGHETTI CACIO E PEPE - for two -
Hard Durum Spaghetti, Pecorino, Black Pepper €30pp
€18 | €24 with Shaved Truffle

CAVATELLI SICILIANA
TORTELLI DI BURRATA,

'NDUJA E GRANA PADANO Eggless Pasta, Aubergines,

Hand Shaped Tortelli, stuffed with Burrata and ‘Nduja, Capers, Olives, Ricotta Salata
Served with Hazelnut and Aged Balsamic Vinegar

€19

€17 (Vegan on request)

FETTUCCINE BOLOGNESE
Fettuccine Egg Pasta, Classic Three Meat Ragout
€18

(V) Vegetarian (Vg) Vegan

Food allergies and intolerances: Should you have any questions regarding the content or preparation of any of our food please ask one of our team.
All prices are inclusive of VAT.




FRANCESCO MAZZEI

AT VILLA CORINTHIA

SECONDI

MERLUZZO MARINATO

Home-Cured Black Cod, Red Tropea Onion Jam

€32

ORECCHIA DI ELEFANTE
Classic Veal Milanese

- for two —
€34pp

FREGOLA SARDA

Sardinian Semola served with
Locally Sourced Fish & Seafood

€30

GATTO DI PATATE (V)
Baked Mash Potato, Caciocavallo Cheese
€7

MELANZANE
ALLA PARMIGIANA (V)

Aubergine, Tomato & Mozzarella Timball
€7

ZUCCHINE FRITTE (V)
Gently Fried Zucchini Sticks

(V) Vegetarian

Food allergies and intolerances: Should you have any questions regarding the content or preparation of any of our food please ask one of our team.

TAGLIATA DI MANZO
Grilled Beef Sirloin, Bitter Leaves, Dolcelatte
€30

ZUCCHINA RIPIENA (V)
Summer Vegetables Stuffed Courgette,
Grana Padano Cheese Fondue

€23

CONIGLIO PORCHETTATO
IN AGRODOLCE

Sweet And Sour Rabbit
€28

€8

INSALATA DI
PEPERONI ARROSTO (VG)

Charred Peppers, Capers, Olives, Tomatoes
€7

INSALATA TROPEANA (VG)

Rocket, Tomatoes, Tropea Onion Salad,
Extra Virgin Olive Oil, Aged Balsamic Vinegar

€6

(Vg) Vegan

All prices are inclusive of VAT.




