
Please advise us of any allergies, intolerances or dietary requests. 

A discretionary service charge of 13% will be added to the bill. 

Events Set Menu 

 

Three course set menu £45 per person 

Trio di bruschette integrali with stracciatella cheese, fresh tomatoes and olives tapenade (v) 

Or 

Smoked Salmon and Avocado tartar 

Or 

Bresaola punta d’anca with figs, rocket and parmesan cheese 

 

*** 

 

Asparagus risotto and taleggio fondue (v) 

Or 

Roasted seabass, spinach and Mediterranean sauce 

Or 

Chicken Milanese with roasted potatoes 

 

*** 

 

Chef's Apple tart with vanilla ice cream 

Or 

White chocolate mousse with raspberry 

 

 

 

 

 

 

 

 

 



Please advise us of any allergies, intolerances or dietary requests. 

A discretionary service charge of 13% will be added to the bill. 

 

Three course set menu £55 per person 

Burrata cheese served with wild rocket and candied tomatoes 

Or 

Tuna tartare with soya and fried shallots 

Or 

Selection of cured meats: Prosciutto Crudo, Coppa, Salame, Speck, Spianata piccante, Bresaola 

 

*** 

 

Asparagus risotto and taleggio fondue (v) 

Or 

Fillet of hake mediterranean style 

Or 

Lamb shoulder braised with Sicily couscous 

 

*** 

 

Traditional tiramisu 

Or 

Crème brûlée al pistachio 

Or 

White chocolate mousse 

 

 

 

 

 

 

 


