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The Architect

Taste of Italy Week
Monday 27th April ~ Saturday 2nd May

While You Wait
White: Carolomagno Fiano ~ Peroni ~ 6.60 Red: Chianti Collo Senesi ~
8.25/32.95 8.75/34.95
Starters

Minestrone soup with saffron orzo, warm seeded roll (v) 487 kcal 7.45
Smoked haddock, pea and mint arancini, lemon créme fraiche, radish (gf) 462 kcal
8.95
Italian cured meats and pickles 359 kcal 7.45

Mains

Slow braised beef brisket ragu, rigatoni pasta, sun blushed tomatoes, parmesan 660 kcal
16.95
Lentil bolognese tagliatelle, with black olive and tomato compote (vg) 1006 kecal 16.95
Chicken saltimbocca with sage and garlic butter, green grape, apple and watercress
salad, fries (gf) 968 kcal 19.95

Dessert

Affogato, chocolate ice cream, espresso, orange Cointreau (v, gf) 203 kcal 7.95

Tiramisu Arctic slice, espresso and Tia Maria syrup (v) 474 kcal 8.95

. Additional Menu Information
Whltf)f:hocola € panna cptta, prosecco jelly; coconpit grapola (ng) 675 kcal 7.25
case spea a member O Crew I y u nave any O a ergle or 1ntolerances efore
ordering. For calories and allergen information please scan this QR or ask a crew

member for assistance.

Gluten Free - Where we offer gluten free dishes, controls are in place to ensure that dishes
contain no more than 20 parts per million gluten.

v - vegetarian, vg - vegan, gf - gluten free, gfa - gluten free adaptable, just ask.
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