
Our menu is designed to be shared, with each dish served when ready.
All dishes are gluten, nut & celery free. All prices are inclusive of VAT. A discretionary 15% service charge will be added to your bill. 

If you have allergies or any dietary requirements, please let us know.

Fried Calamari ,  Tartare Sauce

MELANZANE ALLA PARMIGIANA (v)  MELANZANE ALLA PARMIGIANA (v)  

Baked Aubergine,  San Marzano Tomatoes,  Mozzarel la,  Parmesan Aged 18 Months

RAVIOLI AL POMODORO (v)RAVIOLI AL POMODORO (v)

Raviol i ,  Spinach,  Ricotta,  San Marzano Tomato,  Basi l

RISOTTO ALLA MILANESE (gf)RISOTTO ALLA MILANESE (gf)

Carnaroli  Rice,  Saffron,  Parmesan Cheese

ANTIPASTI

PASTE E R ISOTTO

SALMONE ALLA GRIGLIA (gf)SALMONE ALLA GRIGLIA (gf)

Gril led Salmon,  Sici l ian Caponata

POLLO ALLA MILANESE (gf  avai lable)POLLO ALLA MILANESE (gf  avai lable)

Pan-Fried Corn-Fed Chicken Breast ,  Breadcrumbs

SECONDI

Tiramisù Della  Casa |  Lemon Meringue Tart

DOLCI

CALAMARI FRITTI (gf )CALAMARI FRITTI (gf )

CARPACCIO DI MANZO (gf)CARPACCIO DI MANZO (gf)

Beef Carpaccio,  Rocket,  Sun-Blushed Tomatoes,  Toasted Pine Kernels ,  Lemon Mustard Dressing

OR

LUNCH SET MENU £65 PER GUEST LUNCH SET MENU £65 PER GUEST 


