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ANTIPASTI | sharing plates

Antipasto all’italiana
Cured meats, artisanal cheeses, olives & pickles 25

Porchetta
Crispy pork belly & mostarda di frutta 19.50

Carpaccio di manzo
Salted beef, rocket & 24-month parmesan 18

Salmone marinato
House-made citrus marinated salmon, sour cream &
tarragon 15

Frittura di calamaretti
Fried baby squid with spicy mayo 16

Insalata Trapanese
Datterini tomatoes, almonds, basil, Pecorino 10.50

Burrata
Cantabrio anchovy, chicory & chilli 15

Vitello tonnato
Roasted veal, tuna sauce & capers 17

STUZZICHINI | snacks
Bruschetta rustica
Slow-cooked pork, burrata, honey, pistachio 11.50

Delizie di burrata
Burrata-filled pastry & N'duja dip 9.50

Olive all’ascolana
Veal, pork & olive croquettes 9.50

Carciofi alla griglia
Artichokes, pecorino & topinambour sauce 14

Nocellara green olives & sesame taralli 6
Salted roasted almonds 2.75

Bread selection
With Montoni extra-virgin olive oil 5
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SPECIALI DA LUCA | da Luca specials

Pollo alla diavola
Roast Spatchcock spicy spring chicken 22.50

Tonno scottato
Seared yellowfin tuna, Jerusalem artichokes, white
cabbage & parsley oil 32

Saltimbocca alla Romana
Veal escalope, Parma ham, sage, white wine 25.50

Melanzane alla parmigiana
Baked aubergine, mozzarella, tomato sauce & basil 20

PASTE | pasta

Risotto
Leeks, grilled mushrooms & taleggio 21

Orecchiette al sugo di salsiccia
Spicy Calabrian sausage, Pecorino, rosemary oil 19.50

Ravioli di melanzane
Smoked aubergine filled pasta, roasted datterini &
burrata 22

Tagliolini al granchio
Devon crab, garlic & chilli 24

Tagliatelle agnello e carciofi

Slow cooked lamb ragu, artichokes & pecorino 21.50

CONTORNI | sides

Friggitelli Roasted padron peppers 8
Chips with garlic and rosemary 6.50
Sautéed broccoli with garlic & chilli 6.50

Rocket, Parmesan & balsamic 6

Not all ingredients are listed so please advise us of any allergies when you order
An optional 12.5% service charge will be added to your bill
Please note: card payment only




