T H E U N I C ORN

kristan burness

MOTHERS DAY
THREE COURSES, 49.50

starters

burrata di bufala
artisanal burrata , heritage tomato , basil cream

gamberoni piccanti 5 sump
sauteed king prawns , n duja butter & herbs , grilled focaccia

zampone
pigs trotters, foie gras & chicken , braised umbrian lentils

minestrone primavera
hand rolled orecchiette , broad bean , fresh pea & pancetta , asparagus & goat’s curd

salmone crocchetta
smoked. & organic salmon croquette , barbe di fratte & lobster jus

main course

unicorn classic sunday porchetta , & all the trimmings

risotto con funghi e tartufo
carnaroli risotto , seasonal mushroom’s & fresh black truffle

pollo pinot bianco
breast of free range chicken cooked in falanghina , wild garlic & spring vegetable
roasted potato terrine

Bistecca alla diana 10 supp
Dry aged fillet of irish beef , diane sauce & young spinach , creamed potato

merluzzo all’acqua pazza
fillet of sustainable cod , cooked in “crazy water “
black olives, capers & herbs in tomato stew



sides

sage double cooked fries

fagiolini ,green beans , poor mans pesto
Spring vegetable stew

Parmesan mash

dessert

dolce al limone
amalfi lemon tart, blackberry sorbet

unicorn tiramisu
hazelnut, disaranno & chocolate

torta di mele

warm apple tart , salted caramel ice cream

fondente al cioccolato
vahlrohna chocolate fondant , pistachio
& pistachio ice cream
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