
 
 

Ennio’s Set Party Menu 
 
 

Ennio’s Antipasto Misto 
A selection of seafood, cured meats, pickled vegetables, olives and garlic ciabatta 

 
- 
 

Pesce Royal 
A trio of fresh seasonal fish, grilled and served with a light lemon an dill sauce 

 
Pollo Caprese 

Chicken supreme stuffed with mozzarella, olives and sun blushed tomatoes and then dressed 
with a basil cream 

 
Filetto de bue al Barolo 

Tender fillet steak cooked medium with fresh wild mushrooms in a rich  
Barolo wine sauce 

 
Risotto al Funghi Porchini 

Authentic risotto with wild mushrooms, sautéed leeks and a hint of lemon 
 

All main courses served with fresh vegetables, new potatoes, hand cut chips and salad 
 
- 
 

Panna Cotta con Fruitta Di Stagione 
Home made pannacotta with mascarpone and seasonal fruit coulis 

 
Gelato al Pinoli 

Home made pine nut praline ice cream 
 

Ennio’s Tiramisu Della Casa 
Savoiardi biscuits soaked in espresso and liqueur bound in sweet mascarpone 

 
- 
 

Caffe e Amoretti Biscotti 
 
- 
 

£24.95 per person  


