
Warm Red Prawns,  Amalf i  Lemon, Extra Virgin Olive Oil

VITELLO TONNATO (gf)  VITELLO TONNATO (gf)  

Cold Thinly  Sl iced Veal ,  Tuna,  Caper Sauce 

TAGLIATELLE ALLA BOLOGNESETAGLIATELLE ALLA BOLOGNESE

Tagliatel le,  Veal  Ragu

RISOTTO ZUCCA E SPINACI (vg)  (gf )RISOTTO ZUCCA E SPINACI (vg)  (gf )

Carnaroli  Rice,  Roasted Pumpkin,  Spinach

ANTIPASTI

PASTE E R ISOTTO

SPIGOLA ALLA GRIGLIA (gf)SPIGOLA ALLA GRIGLIA (gf)

Gril led Sea Bass  Fi l let ,  Steamed Vegetables

POLLO ALLA GRIGLIA MARINATO ALLE ERBEPOLLO ALLA GRIGLIA MARINATO ALLE ERBE

Herb Marinated Gril led Chicken,  Arugula,  Cherry Tomato

SECONDI

Tiramisù Della  Casa |  Lemon Meringue Tart  |  Ricotta Cheesecake

DOLCI

GAMBERI SCOTTATI (gf )GAMBERI SCOTTATI (gf )

INSALATA DI BARBABIETOLE MARINATE (v)  (gf )INSALATA DI BARBABIETOLE MARINATE (v)  (gf )

Rocket  Leaves,  Toasted Pine Nuts,  Balsamic Dressing

OR

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.

£75 PER GUEST £75 PER GUEST 


