
 

Tasting Menu 



 

Sapori Tasting Menu  
 
 

Il nostro Benvenuto  
Sapori’s welcome 
 

Valdespino - Citrusy, spicy with an elegant bitterness, slightly sweet 
 

*** 
 

Gamberi e polpo alla griglia, crema di patate dolci, pomodori semi dry, chutney di sedano, finocchi, patate 
allo zafferano 
Grilled prawn and octopus, sweet potato purée, confit tomato, celery chutney, fennel and saffron potatoes 

 

Pecorino, Gran Sasso - Balanced wine, spicy and oaky, with citrus fruit flavour and a ripe pear note on the finish 
 

*** 
 

Ravioli con melanzane, provola e ricotta, salsa ai pomodorini e basilico 
Homemade ravioli filled with ricotta, smoked scamorza cheese and aubergine, cherry tomatoes and basil sauce 
 

Calabrise, Ippolito, Calabria - A smooth and silky red wine. Complex notes of ripe red fruits, black cherry, plum and 
a touch of black pepper 

 

*** 
 

Branzino, riduzione di acqua pazza, scalogni, limone di Amalfi 
Brixham wild seabass, “crazy water” sauce reduction, pickled shallots, Amalfi lemon 
 

Vernaccia di San Gimignano - A pleasant and well-structured wine, well-balanced acidity 
 

*** 
 

Cervo, topinambur in cartoccio, porro glassato, lemongrass 
Pan-fried loin of Leicestershire fallow deer, roasted Jerusalem artichoke purée, slow cooked deer leg tartlet and 
sausage, fondant leek, lemongrass 

 

Conero Riserva Cumaro, 2017, Marche - Smooth, sweet and intense with an aftertaste of chocolate 
 

*** 
 

Cocco, mango e ananas 
Coconut, mango and pineapple 
 

*** 
 

Mont blanc 
Milk chocolate ganache, chestnut mousse, Madagascan vanilla gelato 
 

Recioto della Valpolicella - Sweetness and balanced with acidity and tannins 
 

*** 
 

Coccole finali  
Final cuddles 
 
 

8 Courses £90.00    Wine Pairing £60.00 
 
Our Tasting Menu is available all week (lunch & dinner). To be taken by the all table. 

Friday & Saturday evenings please ask for availability. Pre-booking is advisable. 

Our food is cooked to order, please inform us of any food allergies.  


