
www.riccolondon.com
11 Russell gardens

w14 8ez

3 Course Set Menu - £80pp
with a complimentary glass oF Champagne and

the entry fee for the show  

M A I N  C O U R S E S
C H O O S E  O N E  M O U T H - W A T E R I N G  O P T I O N  A S  Y O U R  M A I N

 

D E S S E R T
F I N I S H  O F F  W I T H  A  S W E E T  T R E A T

S T A R T E R
C H O O S E  O N E  F A V O U R I T E  S T A R T E R   

Artichoke Ravioli 
Homemade Ravioli filled with Creamy Artichokes, Topped with baby plum Tomatoes culi , and Pecorino

cheese 

Lamb Chops 
This dish features succulent grilled lamb chops, perfectly seasoned and accompanied by sautéed new

potetos and italian chicory with garlic and chilly 

Tiramisú 
Homemade fresh tiramisu, made of layers of Savoiardi (ladyfinger) soaked with coffee and fresh

cream prepared with Italian mascarpone, 

Tartufo nero 
Creamy dark chocolate semifreddo with a center of white chocolate

BURRATA 
Burrata served with Vine-Ripened Tomatoes, Sweet Cherries, and a Drizzle of Extra Virgin

basil Olive Oil"

Tuna Tartare
Succulent Tuna with Black Olive Tapenade, Capers, Toasted Bread, and Lemon Dressing

BEEF CARPACCIO
Beef Carpaccio, served alongside extra virgin olive oil black truffle 

Pan-Fried Seabass  
 pan-fried seabass fillet, accompanied by vibrant sautéed spinach and a burst of citrusy flavor from

lemon zests.

6 p m  t o  1 0 p m  

A m a l f i  c a b a r e t

( l a s t  f o o d  o r d e r  8 p m )


