Oregare ¢ Olue [t

Sawmple Private Dintng Menu

Starter

Spring - new season asparagus with Parmesan and
balsamic

Summer - bruschetta with fresh cherry tomatoes /
Parma ham with mozzarella and figs

Autumn / Winter - buttermut squash soup with chillt
and roasted garlic served with homemade bread

Main
4-hour beef shin ragu with handwmaoe pappardelle
*vegetarian options available

Dessert
A selection of Homemade cannoli OR homemade
Lee cream

£160 per couple — including a bottle of Prosecco

www.oreganoandolive.com




