LAV

This is our menu for parties of 9 people or more. The whole party chooses a single menu.

Our menus include 3 or 4 servings that are shared by the whole party.

Below each menu you'll find beverage pairings where the different price levels determines how exclusive wines we can serve during the

evening. The wine packages include 3 glasses of wine.

Ifyour company wants an even more geneorus experience, you can buy our famous garlic bread or burrata for the whole table.

Please inform us of any allergies or diets. We will adjust all menus to suit vegetarians and vegans.
Be advised that the menu might change with short notice.

ANTIPASTI
Prosciutto, fennel salami, ricotta,
parmigiano reggiano & melon sallad
PASTA
SPICY VODKA FUSILLONE
San Marzano tomatoes, vodka, nduja &
parmigiano reggiano
DOLCE

TIRAMISU CLASSICO

Savoiardi crackers, mascarpone, coffee & liqueur

299

Bevarage pairing

495 /695

PRE DINNER DRINKS

BELLINI
Peach puré & prosecco
120

LAVVENTURA SPRITZ
Martini Fiero, blood orange
& prosecco
155

ANTIPASTI

Prosciutto, fennel salami, ricolla,
parmigiano reggiano, melon salad &
mushroom & truffle arancine

PASTA
SPICY VODKA FUSILLONE

San Marzano tomatoes, vodka, ‘nduja &
parmigiano reggiano

SECONDI

PORK CHOP
Grilled Swedish pork chop on the bone, polenta cream,
cabbage, pickled onions & pumpkin seed pesto

and

BRANZINO
Grilled sea bass, grilled lemon and roasted bell peppers
with herb and garlic butter and tomato sauce

with ROASTED POTATOES & GREEN LEAF SALAD

DOLCE

TIRAMISU CLASSICO
Savoiardi crackers, mascarpone, coffee & liqueur

055

Bevarage pairing

495 / 695

FOR THE TABLE
For 3-4 people

BURRATA
Tomato, chili, fennel pollen & basil
185

GARLIC BREAD
FParsley, basil, thyme, garlic & chili flakes
105

ANTIPASTI
Prosciutto, truffle salami, ricolla,

parmigiano reggiano, melon salad &
mushroom & truffle arancine

PASTA
TRUFFLE PAPPARDELLE

Truffle, cep mushroom, parsley
& parmigiano reggiano

SECONDI

ENTRECOTE
Grilled swedish entrecole, gremolata, truffle mayonnaise &
tomato & sage jus

with ROASTED POTATOES & GREEN LEAF SALAD

DOLCE

BOMBA
Raspberry & mint gelato, pistachio dacquoise & merigue

795
Bevarage pairing

495 /695

SPARKLING

BONCHELLI
Prosecco D.O.C
120

PERRIER-JOUET
Grand brut, Champagne
200




