
 (v) Vegetarian (vg) Vegan.  
Detailed allergen information is available upon request. 

A discretionary service charge of 12.5% will be added to your bill.

Zucchini Fritti  
Aioli  

 
 

 
Burrata Pugliese 

Cherry Tomatoes & Balsamic  
 

Insalata di Finocchio 
Fennel, Rocket, Aged Pecorino,  

Caramelised Walnuts & Calabrian Chilli 
 

Bruschetta di Porcini  
Porcini & Wild Mushroom, Parsley 

 
 

 
Pici Cacio e Pepe  

Aged Pecorino, Black Pepper 
 

Gnocchi alla Sorrentina  
Baked in Mozzarella, San Marzano Tomatoes & Basil 

 
Spinaci Saltati  

Steamed Spinach 
 
 

 
 

Zabaione 

Eggnog, Spicy Rum & Cocoa Nibs 
 

Set Menu (V) £55pp 



 (v) Vegetarian (vg) Vegan.  
Detailed allergen information is available upon request. 

A discretionary service charge of 12.5% will be added to your bill.

Burrata Pugliese (v) 
Cherry Tomatoes & Balsamic 

 
Fritto Misto 

Pink Peppercorn, Crispy Calamari & Shrimp 
 

Fegatini di Pollo 
Chicken Livers, Balsamic Nectar & Potato Gateau 

 
 

 
Orecchiette alle Cime di Rapa 

Anchovies, Rapini, Garlic & Chilli 
 

Mafalde al Ragu 
Braised Beef & Veal Ragu 

 
 

 
Branzino alla Scapece 

Grilled Seabass, Scapece Courgette 
 

Polletto Arrostito al Salmoriglio 

Roasted Baby Chicken, Lemon, Garlic & Mixed Herbs 
 

Fagioli Borlotti (vg) 
Borlotti Beans, Shallots, Basil & Chili 

 
 

 

Zabaione 

Eggnog, Spicy Rum & Cocoa Nibs 
 

Set Menu £65pp



 (v) Vegetarian (vg) Vegan.  
Detailed allergen information is available upon request. 

A discretionary service charge of 12.5% will be added to your bill.

Arancini  (5pcs) 
‘Nduja Spicy Salami & Mozzarella 

 
 

Insalata di Finocchio (v) 
Fennel, Rocket, Aged Pecorino,  

Caramelised Walnuts & Calabrian Chilli 
 

Bruschetta di Porcini (v/vg) 
Porcini & Wild Mushroom, Parsley  

 
Carpaccio di Pesce Tricolore 

Tuna, Sea Bream & Salmon 
 
 

Linguine alle Vongole e Bottarga 
Clams, Grey Mullet Roe  

 
Paccheri al Pesto di Pistacchi 

Pistachio Pesto, Luganega Sausage  
 
 

Triglia alla Livornese 
Roasted Red Mullet, Capers, Leccino Olives & Tomatoes 

 
Costolette di Agnello 

Marinated Lamb Cutlets, Rosemary & Potato Gateau 
 

Patate Arrosto (vg) 
Rosemary Roasted Potatoes  

 
Spinaci Saltati (vg) 

Steamed Spinach 
 
 

Tiramisu - Our Way 
Gianduia Cream 

 
Pistacchioso di Bronte     

Puff Pastry, Bronte Pistachio Cream 

Set Menu £83pp


