
 
 
 
 
 
 
 
 
 
 

 
 

 

 
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 

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 

Uovo e parmigiano 
Crispy breaded duck egg yolk, cream                               
of parmigiano & wild mushrooms 13.50 

Sgombro e carciofi 
Seared mackerel, artichoke, salsa verde &      
sourdough 14  

Insalata di primavera 
Mixed leaf, roasted peppers, goat cheese &       
hazelnut 11.50 

Burrata, fave e cicoria 
Broad beans puree, wild chicory & chili  14 

Crudo di spigola 

Sea bass carpaccio, blood orange, almonds & micro 
cress 15 

STUZZICHINI | snacks 

Friggitelli Roasted padron peppers 8 

Frittura di calamaretti  
Fried baby squid with spicy mayo 16 

Olive all’ascolana 

Fried minced veal, pork & olives   9.50 

Crostini Toscani 
Toasted sourdough with chicken liver paté & Tropea 
onion jam 9 

Nocellara green olives & sesame taralli 6 

Salted roasted almonds 4.75 

Bread selection 

With Montoni extra-virgin olive oil 5 

SPECIALI DA LUCA | da Luca specials 

Agnello e vignarola 
Slow cooked lamb shoulder, mixed spring greens & red 
wine reduction 29 

Coda di rospo 
Monkfish, savoy cabbage, mussels & clams jus, guanciale 
& samphire 30 

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 asparagi e seppie 
Asparagus risotto, seared cuttlefish & parsley  24 

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

Tagliolini al granchio 
Devon white crab, garlic & chili 24 

Orecchiette al ragú di salsiccia 

Spicy sausage ragú, pepper pecorino & rosmary oil 23 

Pappardelle al cervo 
Venison ragu, mountain herbs & parmesan 23 

 

 

CONTORNI | sides 

Chips with garlic and rosemary 6.50 

Peperonata Bell peppers stew with olives, capers & 
crostini 8 

Spinaci all’agro Poached spinach with lemon & oil 7 

Rocket, Parmesan & balsamic 6  


