olrinas

SELEZIONI STAGIONALI

PARTY MENU SET MENU FOR LARGE PARTIES OF 9 PEOPLE AND
ABOVE

ANTIPASTO

CREMA AL CAVOLFIORE (v)
Cream of cauliflower soup with salted cauliflower and
rosemary croutons

ANTIPASTO CASA (n)
Selection of cured meats, Italian cheeses, roasted
vegetables

‘SEMIFREDDOQO’ AL POLLO
Chicken liver parfait, port and orange jelly, toasted
focaccia

BRUSCHETTA MISTA
Seasonal toppings 4 pieces (can be made suitable for
vegetarians)

SECONDI

SALMONE
Grilled salmon with pan-fried spatzle, crisp pancetta
and parsley oil

BISTECCA (£4 supplement for this option)
Chargrilled 100z Rib eye with roast aubergine and
mint salad

LASAGNE DELLA NONNA
Pork and beef ragu’, made to Nonnas recipe

POLLO
Roast chicken breast with wild mushroom and truffle
oil arancini and wilted spinach

TARTINA DI ZUCCA (v)(n)

Spiced butternut squash tart, soft goats cheese,
pumpkin seed and amaretti biscuit brittle, crispy sage
and chilli syrup

DOLCI
Tiramisu
Gelati Misti

Chefs Dolce of the day

2 COURSES £18 3 COURSES £24

TERMS AND CONDITIONS: this is the only menu
available from Sun-Thur for all parties of 8 and above;
Fri- Sat please refer to the Banquet set Menus-
Deposit required at time of reservation to secure the
booking of £10 per person

To reserve your table please call 0114 2686166
opt 2 for administration or e-mail
info@nonnas.co.uk

“All Italians love a chance to gather with friends
and family and have a party; especially where
food is concerned! The act of gathering, meeting
—up, enjoying and celebrating with your loved
ones is at the essence of our party menus: a
choice of staple classics alongside culinary
intriguing dishes is at the heart of what makes
our party menu special”



