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Modena (Emilia-Romagna) 
Wednesday 16th September 

From time-honoured recipes to the unmistakable flavours of the region, Modena is renowned for a 

culinary tradition rooted in simplicity, quality, and craftsmanship. At the heart of Emilia-Romagna, 

historic towns, fertile countryside, and generations of passionate producers shape one of Italy’s 

most celebrated gastronomic destinations. 
 

SGONFIET FARCITO 
Crispy fried dough, filled with fontina cheese and ham 

 
SARDONCINI ALLA ROMAGNOLA 

Baked fresh sardines, breadcrumbs, garlic, parsley, lemon 
 

PIADINA CROCCANTE, STRACCHINO E CULACCIA 
Traditional Romagna flatbread, creamy stracchino cheese, delicate cured pork 

 
 

TORTELLINI AL PARMIGIANO REGGIANO 
Traditional handmade pasta filled with pork shoulder, prosciutto, mortadella, 

and Parmigiano Reggiano, served with rich Parmigiano Reggiano cream 
 

 
POLLO ALLA MODENESE 

Tender chicken breast, mortadella, Parmigiano Reggiano, light balsamic jus 
Served with mixed salad 

 
 

ZUPPA INGLESE 
Vanilla and chocolate custard, Alchermes sponge cake, dark chocolate chips, orange 

 
 

Every dish tells a story of Modena, where time-honoured techniques and exceptional local produce have 

defined the region’s table for generations. Together, these specialties showcase the warmth, depth, and 

distinctive character of Emilia-Romagna’s culinary heritage. 

89pp 
Menu is subject to change without notice. A processing fee applies to all cards. 

 


