
4-COURSE SET MENU

ANTIPASTI TO SHARE

Focaccia & Olives

Insalata di carciofi crudi con avocado e Parmigiano Reggiano
Artichoke salad with avocado & parmesan shavings

Burratina d‘Andria con pomodori datterino e pesto
Andria burrata with baby plum tomatoes & pesto

Tris tartara di tonno, salmone e ricciola
Tartare trio of tuna, salmon and yellowtail

Tartare di filetto di manzo, patatine fritte e scaglie di tartufo
Beef fillet tartare with homemade crisps & black truffle shavings

Avocado ripieno con tartare di salmone e granchio
Avocado filled with salmon and crab tartare with quail egg

PIZZA TO SHARE

Vegetariana / Diavola / Con Il Tartufo

SECONDI TO SHARE

Costoletta di agnello marinata servita con verdure arrosto
e sugo di vitello

Marinated lamb cutlet served with roast vegetables & veal jus

Bistecca di manzo scozzese
Scottish beef Rib-eye served with roast tomato & mushroom

Branzino arrosto con patate, olive Taggiasche e pomodori ciliegino
Roasted seabass with potato, Taggiasche olives & cherry tomatoes

Pappardelle fatte in casa con funghi selvatici
e formaggio stracciatella

Homemade pappardelle with wild mushrooms & stracciatella cheese

DOLCI TO SHARE

If you have any specific allergy or dietary requirements, please ask a member of our staff,
who will be happy to assist you. A discretionary service charge of 15% will be added to your bill.

Tiramisu
Tiramisu

Cheesecake
New York-Style Cheesecake with 

Passion Fruit Compote

Cannolo Siciliano
Homemade Sicilian Cannolo with 

Vanilla Ice Cream

Soft Serve Gelato
With Chocolate Sauce & Hazelnuts


