
Zuppa di Verdure Miste di Stagione
Seasonal Mixed Vegetable Soup

Insalata di Barbabietole Marinate
Roasted Beetroot Salad, Mint, Balsamic Dressing

Asparagi Gratinati al Parmigiano 
Jumbo Asparagus, Butter, Aged Parmesan

Fregola Al Pomodoro con Verdure Grigliate e Ricotta
Fregola Pasta, Grilled Vegetables, Warm Ricotta

Branzino alla Griglia 
Grilled Sea Bass Fillet, Steamed Mixed Vegetables, Lemon Butter Sauce

Pollo Alla Griglia Marinato Alle erbe Con Rucola E Pomodorini
Herb-Marinated Grilled Chicken, Arugula, Cherry Tomato

Cheesecake alla Ricotta
Ricotta Cheesecake, Fresh Raspberry

Tiramisù Della Casa 
Homemade Tiramisù

2 Course Menu £30 | 3 Course Menu £35

Set Lunch Menu 

Enjoy a glass of Sauvignon Blanc or Nero d’Avola for £7

(v) Vegetarian - (vg) Vegan - (gf) Gluten Free

 ~ 

Whilst we will do all we can to accommodate guests with food intolerances and allergies, we are unable to

guarantee that dishes will be completely allergen-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 speak to the team prior to ordering.

 A range of gluten free dishes are available. Please kindly note that we only accept card payments.

Asparagi £11
Sautéed Asparagus, Extra Virgin Olive Oil 

Funghi £8
Sautéed Mushrooms, Roasted Garlic, Extra Virgin Olive Oil 

Zucchine £8
Fried Zucchini 
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