
L I B R A N D I  
1 4 T H  N O V

7 : 3 0  

E N T R E E  
Salmon tartare with Lime Coconut and avocado

mousse Baerii Caviar gf 

Cirò Rosato Segno

S T A R T E R  

Beetroot cured halibut picked gherkins

Efeso Val di Neto Bianco IGT gf

M I D D L E  

Hand made Tagliatelle with hand cut beef veal

and pork ragout gfo

Cirò Rosso Segno, Librandi

D E S S E R T

Saddle of Rabbit stuffed with pea mousse wrapped

in pancetta  asparagus roasted carrot mash

Duca Sanfelice Cirò Classico Superiore Riserva gf 

£ 5 8  P E R  P E R S O N  B O O K I N G  O N L Y   

M A I N

Millefuille with Zabaione Cream chocolate

ribbon 

Moscato d'Asti, Prunotto

GF = Gluten Free GFO = Gluten free option - VG = VEGETARIAN-  C Contains CRUSTACEANS 
VO = Vegan option - N = CONTAINs NUTS - M = Contains Mushrooms

At AL MOLO We pay great care & attention to allergies & intolerances. Kindly inform our staff if you have any special dietary requirements. , ON TABLE FROM 5
PEOPLE a discretionary 12.5% Service Charge will be added to your bill.


