APMENTO

Momma’s Table

Whg not opt for a traditional Southern Jtalian “Momma’s
T able” with foods prcparccl bg our chefs that have visited and

trained in Armento and Pasilicata?

You bcgin with your Antipasti to share. [ollowed bg Flatters
from a selection of the night’s menu for you and your guests to

Pick and choose, and to mix and match as thcg wish.

Gucsts are cncouraged to hclp serve the person on both sides
of them, helping to add to the convivialitg and atmosphcrc of the

table. T owhet your aPPctite there is a samplc menu on page 21

After cnjoging a dessert of | iramisuy, guests can relax and

watch the world go bg, in true

Jtalian stglc!



ARMENTO

Momma’s Tablc

Primo

Selection of Antipasti Flatters
Wl]cl Garlic Breacl

Secondo
(Sclcction of tonight’s Main Courses on Flattcrs to share)

Pizza & Pasta

Fizza \/egcta]e
Fizza [Flam, Salami, Salsiccia
Fresh I:crrice”i Arrabiata, FPecorino
Butternut Squash Ravioli, Sage Putter, Fine Nuts, [1azelnuts

chcc & Camc
Gri”c& Flaice, Rainbow Charc!, Fennel Crcam

Koast Fori( | oin, Kale, SHaHot Jus
Chicl«tn Preast, Forcini Kisotto, Grcmo!ata

Do]cc
Tiramisu

Tee Caffe
Organic (Coffee Roasted in Armento, Pasilicata / A Selection of T eas




