
Antipasto
C A R N E  S A L A T A

With shaved yellow zucchini, wild rocket, pine nuts and Parmesan shavings
Paired with:  Vermentino Toscana La Spinetta

Please speak to a member of the team if you have any dietary allergies or intolerances. 

A G N O L O T T I  D E L  P L I N
 Fresh pasta filled with slow-cooked veal served with veal jus

Paired with:  Barbera d’Asti Superiore La Spinetta

Primo

&

S C A M O N E  D I  A G N E L L O
 Roasted rump of Lake District lamb with new season girolle

mushrooms, potatoes, salsa verde and jus
Paired with:  Barolo Garretti 2021 La Spinetta & Barbaresco 2022 Bordini La Spinetta

Secondo

P A N N A  C O T T A
 Vanilla panna cotta with hot chocolate sauce and hazelnut croquante

Paired with:  Moscato Bianco Spino Organic La Spinetta

Dolce


	Antipasto
	CARNE SALATA With shaved yellow zucchini, wild rocket, pine nuts and Parmesan shavings
	Paired with:  Vermentino Toscana La Spinetta


	Primo
	AGNOLOTTI DEL PLIN  Fresh pasta filled with slow-cooked veal served with veal jus
	Paired with:  Barbera d’Asti Superiore La Spinetta


	Secondo
	SCAMONE DI AGNELLO  Roasted rump of Lake District lamb with new season girolle mushrooms, potatoes, salsa verde and jus
	Paired with:  Barolo Garretti 2021 La Spinetta & Barbaresco 2022 Bordini La Spinetta


	Dolce
	PANNA COTTA  Vanilla panna cotta with hot chocolate sauce and hazelnut croquante
	Paired with:  Moscato Bianco Spino Organic La Spinetta



