SINCE ,...

PONTI'S

ITALIAN KITCHEN

W YEAR' S ,(/
EVE MEN

Prosecco reception

Antipasto
Tartare di Gamberi gf
cold sauteed prawns, avocado, tomato, cucumbers, capers, lemon, chilli
Burrata Pugliese v gf
burrata, beetroot carpaccio, olive oil dressing, toasted pine nuts, basil pesto
Crochette Verdure v

potato croquettes, garden peas, carrots, onion, parsley, red pepper, mushroom,
remoulade sauce, lemon
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Secondi
Stinco di Agnello gf
slow cooked lamb shank, thyme infused mash potato, broccoli, thyme jus

Rana Pescatrice gf

roast monkfish, asparagus, saffron and lemon dressing, butter and parsley
new potatoes, lemon

Risotto Porcini v
carnaroli rice, porcini mushrooms, wild mushrooms, truffle oil, pea shoots

Desserts * A\
Tiramisu our traditional family recipe ’
Panna Cotta vanilla panna cotta, passion fruit coulis

Torta di Formaggio al Cioccolato chocolate cheesecake

For enquiries and tickets contact
Ponti's Italian Kitchen, 16 Harry Brearley House, 6 Fox Valley Way, Sheffield S36 2AE
0M4 288 7475 - fv@pontis.co.uk

*Includes 10% service charge.Ticket prices to be paid in full at time of booking, inclusive
of VAT and service charge, non refundable and non transferable between events.



