
NIBBLES
Marinated Nocellara Olives £6
Bruschetta al Pomodoro          £9
Polenta Chips             £7
Bread Basket/Home Made Herbs Butter     £6

STARTER
Burrata/Peperoni Arrostiti/Rocket/Pinoli/Aceto Balsamico    £15
Burrata/ Roasted Pepper/Rocket/Pine Nuts/Balsamic Vinegar 

Crema di Funghi Misti  £18
Wild Mixed Mushrooms Cream Sauce/Crutons/Truffle Oil

Frittura Di Calamari con Salsa Tartara e Lime   £15
Deep Fried Squid/Tartar sauce/Lime

Zucchine alla Scapece con Provolone del Monaco  £15
Grilled Courgettes/ Napolitan Sweet Provolone

Bresaola Punta d’Anca con Parmigiano e Carasau  £18
Bresaola/ Parmesan 36 months/Carasao Bread

Tartar di Fassona Piemontese con Salsa al Rafano e Carasau Tostato  £18
Fassona Beef Tartare/Horse Raddish Sauce/Tosted Carasau Bread 

Tagliere di Formaggi    £18
Mix Cheese/Seasonal Fruit/Carasau brad/Balsamic Reduction

OUR PASTAS

Tonnarelli all’ Amatriciana   £19
Tonnarelli/Guanciale/Tomato sauce/Pecorino cheese

Fusilli Pesce Spada e Carciofi                £25
Fusilli/Swordfish/Roman Artichoke/Pine Nuts/Raisins   

Gnocchi di Patate alla Sorrentina  £20
Gnocchi/Tomato Sauce/Basil/Mozzarella

Tagliatelle con Ragu Vitello e Crema di friarielli    £29
Tagliatelle/Veal Ragu/Friarielli Cream  

Risotto con Verza Rossa,Salsiccia Umbra e 
Fonduta di Parmigiano  

 £22

Aged Ferron Rice/Red Cabbage/Umbria Pork Sausage/Parmesan Fondue

MAIN COURSES

Ravioli Vegani Di Sedano Rapa Bruciato Ripieno 
alla Parmigiana      £ 24
Vegan Burnt Celeriac Ravioli/Aubergines Parmigiana Filling

Costata di Manzo con Broccoletti, 
Pastinaca e Chimichurri  

 £ 47

Cote de Boeuf 21oz/Parsnips/Purple Sprouts/Chimichurri

Lombatello “Satyrio”  £ 35
Seared Hanger Steak/Home Made Yogurt/Aubergines Puree/Pea Shoots/
Roasted Potato/Balsamic & Honey Reduction

Zuppetta di Pesce
  

£ 27
Seafood Stew infused with mediterranean flavour

Petto d’Anatra con purea di Finocchi e Crescione
 

£ 25
Seared female Duck breast/Fennel Puree/Water Cress

Carote Novelle con semi misti Caramellati  £ 7
Buttered Baby Carrot with Caramelized Mix Seed 

Broccoletti Aglio, Olio e Peperoncino    £8
Purple Sprouts/Garlic/Extra Virgin Oil/Fresh Chilli

Patate al Forno alle Erbe     £7
Roasted Potatoes with Herbs

Insalata di Rucola Pomodorini e Parmigiano 36 Mesi   £6
Rocket Salad/Cherry Tomatoes/Parmesan cheese 36 months

SIDES

DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR FINAL BILL. ALL PRICES INCLUDE VAT.
       WE CANNOT GUARANTEE 100% ALLERGEN FREE DUE TO CROSS CONTAMINATION, 

        PLEASE ADVISE US OF ANY ALLERGYINTOLERANCE OR DIETARY REQUIREMENT BEFORE ORDERING.  

       


