Taberna Etrusca Buffet M enu
£27.00 per person

Warm grilled vegetables with gratinated goat's cheese

Smoked salmon, mascarpone and dill crépes

Plum tomato, buffalo mozzarella, and basil salad with an extravirgin olive oil dressing
Pennette with smoked salmon in a creamy sauce with vodka and chives

Oven baked pasta with wild mushrooms, pancetta and peas

Wild mushroom Arborio risotto

Roasted gammon ham with caramelised pineapple and Madeira wine reduction
Slow cooked Scotch beef and vegetable casserole

Deep-fried crisp baby squid with a carrot salad and tartare sauce

Grilled Scotch salmon and tiger prawn skewers

Selection of desserts, cheese and fruit

Supplement of £5.00 per person

Taberna Etrusca Buffet Menu
£32.50 per person

Roast asparagus wrapped in Parma ham

Grilled aubergine topped with caramelised red onion and goat's cheese

Finely sliced Parma ham with rocket and Grana Padano shavings

Tiger prawn, spring onion and mange tout risotto

Homemade ravioli filled with ricotta and spinach, in a butter, sage and pecorino sauce
Penne with a spicy plum tomato Arrabbiata sauce

Roasted |leg of lamb with mint glazed vegetables and a red wine and rosemary reduction
Pan-fried diced chicken breast with apple and avocado, in alemon and white wine sauce
Baby squid and tiger prawns sautéed with garlic, herbs, white wine and a dash of chilli
Grilled fillet of Scottish salmon with a citrus salsa verde

Selection of desserts, cheese and fruit

Supplement of £5.00 per person



