
  Party  Menus 2 0 0 9   for Parties of 8 or more to be booked in advance 

MENU 1 £27.95 
 

MENU 2 £33.00 
 

MENU 3 £39.95 
 

Salmone Affumicato  
Scottish smoked  salmon with cream cheese  
& chives 
or 
Polpo in Insalata con Verdure Croccanti  
warm octopus with a little crispy salad 
or 
Grigliata di Legumi 
grilled fennel, aubergines & courgettes 
with slow roasted vine tomatoes  
ef 
Salmone con Rafano 
E Couscous al Coriandolo 
Roast salmon with fresh horseradish 
With lime & coriander couscous 
or 
Scaloppine al Limone 
veal scaloppinie, white wine and lemon butter sauce 
fried potatoes 
or 
Linguine al Pesto Genovese 
Linguine with traditional basil pesto, potatoes & green beans 
ef 
Tiramisu  
espresso coffee soaked Savoiardi biscuits with mascarpone, 
coffee & liqueur 
or 
Steaming Chocolate Pudding   
& vanilla pod ice cream 
or 
Crostatina al Limone   
lemon tart with crème fraiche  

For information only 
Email 
info@pescatori.co.uk 2009 

Lobster Bisque 
or 
Tartare di Tonno  
con Cetriolo e Pomodoro Appassito 
tuna tartare with cucumber & sun dried tomatoes 
or 
Mozzarella di Buffala e Pomodoro  
buffalo mozzarella with a beef tomatoes  
black pepper, basil & Tusacn olive oil 
ef 

Filetto di Branzino con Asparagi  
e Salsetta al Limone 
pan fried fillet of sea bass with baby asparagus   
& a light lemon sauce 
or 
Milanese con Carciofi alla Romana  
crispy veal escalope in bread crumbs  
with a fine artichoke confit  
or 
Risotto al lo Zafferano con Piselli e Fave   
saffron & lemon risotto with peas & broadbeans  
ef 
Tiramisu  
espresso coffee soaked Savoiardi biscuits with mascarpone, 
coffee & liqueur 
or 
Steaming Chocolate Pudding   
& vanilla pod ice cream 
or 
Crostatina al Limone   
lemon tart with crème fraiche  

T o  B o o k  please call 
Giampiero Colucci 
Charlotte Street Fitzrovia  
Tel 020 7580 3289    
or 
Giuseppe Mare 
Dover Strret                          
Tel 020 7493 2652 
 

Granchio e Avocado con Zenzero  
Devon crab meat, avocado, lime, ginger & fresh chilli 
or 
Bruschetta di Capesante  
bruschetta of pan fried sea scallops & rocket 
or 
Asparagi con Rucola  
e  Scaglie Di Parmigiano  
grilled asparagus rocket & parmesan  
ef 
Ippoglosso al Vino Bianco e Vongole   
steamed halibut white wine & clams  
grain mustard lemon  capers 
or 
Costata  di Manzo Scozzese con Indivia   
grilled scotch Black Angus beef with pan-fried white chicory 
or 
Risotto ai Porcini   
porcini mushroom risotto  
with Carnaroli rice & parmesan cheese 
ef 
Tiramisu  
espresso coffee soaked Savoiardi biscuits with mascarpone, coffee & 
liqueur 
or 
Steaming Chocolate Pudding   
& vanilla pod ice cream 
or 
Crostatina al Limone   
lemon tart with crème fraiche  

Menu 1 2 and 3  
Bread and olive oil ~ Caffe e Cantuccini included 
12.5% suggested gratuity will be added 
to the final bill of parties of 5 or more 
www.pescatori.co.uk 
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