Cantina Vinopolis

London Restaurant Week
3 Course Dinner for £25pp

Starter
Seasonal Soup (V)
Goaidsy Yic ese, Beetroot and Shallot Tart served with Salad and Balsamic Vinaigrette (V)

:

g X e Gri[[ed Squid with Panzanella Salad, Green Olives, Tomatoes and Chorizo Salsa

ked Chicken and Avocadc

sef with Vine Che , ROC rmesan C. ouse Vinaigrette
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Potatoes, Rocket Salad and Salsa Verdi
egetables New Potatoes and Red Wine Jus
1 Pota te Black Olives, Tomato, Spinach and Red Wine Jus
o f Fondant Potatoes, Tomato, Mushroom and Béarnaise Sauce
Tre Pappardelle with Wild Mushrooms, Cream Sauce and Parmesan Cheese (V)

Melanzane Parmesan Ravioloni with Vine Tomato and Basil Sauce (V)

M % Dessert
\_f ; — \"1“ :
Chocolate Fondant with Mint Ice Cream and Raspberry Sorbet
¥ g
X {: ¥
Sticky Toffee Pudding with Carame and Vanilla Ice-cream

Menu items may change due to seasonal availability
Prices include 20% VAT, and a 12.5% discretionary service charge will be added to your bill



