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JOHN JACOBS

16-25 SEP 2016

APPETISER
Choice of any one

Caprese (v)
Fresh Buffalo mozzarella with tomato, orange segments and basil pesto

Bruschetta di Pomodoro e Funghi (v)
Selection of vegetarian bruschetta, tomato, basil and sautéed wild mushrooms

Formaggio di Capra, Funghi e Pesto (v)
Goat cheese, mushroom and pesto

Frito Misto di Verdure Con Arrabbiata (v)
Crispy fried vegetables served with spicy Arrabiata sauce

Fritto Misto di Mare
Semolina fried calamari and prawns with lemon mayonnaise and Marinara Sauce

Pizzette Coppa di Parma con Rucola pomodoro fresca e Scaglie di Parmagiano
Coppa ham Pizza with Arugula salad, fresh tomatoes and Parmesan shavings

Arancini di Agnello con Arrabbiata
Saffron risotto dumpling filled with lamb ragout and Fontina cheese

Bruschetta di Pollo
Chicken bruschetta with tomato and basil

RW Signature Appetiser

Involtini di Verdure Grigliate, Peperoncino E Formaggi Con Condimento di Aceto Balsamico e Pinoli

(v)

Price is INR 1700/-* per head for lunch and INR 1300/-* per head for dinner
RW Signature Appetiser: INR 200/-* per head extra, RW Signature Main Course. INR 300/-% per head extra

Please let your server know of any dietary restrictions or allergies. Please note if you choose the Signature Option, your regular
selection will be replaced with the Signature Option. *Government taxes and Service Charges as applicable will be charged extra
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Grilled vegetables filled with Fontina, Ricotta and Gorgonzola cheese and pine nuts, balsamic
dressing

Coppa di Testa
Pork terrine served with red wine caramelized onions and farmer’s bread toasts
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JOHN JACOBS

16-25 SEP 2016

MAIN COURSE
Choice of any one

Strozzapretti Senza Uovo Vegetariani (v)
Eggless homemade strozzapretti with baby carrots, asparagus and chili

Risotto Aifunghi di Bosco (v)
Arborio rice cooked with assorted wild mushrooms

Melanzane alla Parmagiana (v)
Layers of eggplant, tomato, Mozzarella and Parmesan cheese in tomato sauce

Lasagne di Verdure (v)
Layers of vegetable ragout and pasta in tomato sauce, Parmesan cheese

Risotto Aifrutti di Mare
Arborio rice cooked with seafood

Pappardelle Conragud’ Agnielo
Homemade Pappardelle, lamb ragout and red wine jus

Lasagne alla Bolognese
Traditional layers of lamb ragout and pasta with cream and Parmesan cheese

Pollo Alla Pizzaiola Con Mozzarella, Olio di Kalamata in Con di Pomodoro
Classic chicken Scaloppini with Mozzarella cheese, Kalamata olives, tomato oregano sauce and
asparagus

RW Signature Main Course

Funghi Ragu Con Polenta Di Tartufo Grigliata (v)
Grilled truffle polenta with wild mushroom ragout

Price is INR 1700/-* per head for lunch and INR 1300/-* per head for dinner
RW Signature Appetiser: INR 200/-* per head extra, RW Signature Main Course. INR 300/-% per head extra

Please let your server know of any dietary restrictions or allergies. Please note if you choose the Signature Option, your regular
selection will be replaced with the Signature Option. *Government taxes and Service Charges as applicable will be charged extra
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Pappardelle Bianco Nero Di Sepia Aglio Olio E Peperoncino
Squid ink pappardelle with cuttlefish ribbons, garlic, olive oil and chili
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JOI?‘TVS?\EK(:ES DESSERT
16.25 SEP 2016 Choice of any one

Panna Cotta Allo Yoghurt E Cointreau Con Albicocche (v)
Yoghurt Cointreau panna cotta with textures of apricot and vanilla sauce

Tiramisu Classico
Mascarpone cream mixed with Amaretto liquor espresso, lady finger biscuits
served with an almond biscotti

Giandoia Fondante Con Gelato
Chocolate and hazelnut fondant with vanilla ice cream

Selezione di Gelati
Assorted homemade ice-cream

Price is INR 1700/-* per head for lunch and INR 1300/-* per head for dinner
RW Signature Appetiser: INR 200/-* per head extra, RW Signature Main Course. INR 300/-% per head extra

Please let your server know of any dietary restrictions or allergies. Please note if you choose the Signature Option, your regular
selection will be replaced with the Signature Option. *Government taxes and Service Charges as applicable will be charged extra
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