
Burrata and Sicilian caponata (v)

Garlic and oregano pizzetta

Brown shrimp and seaweed butter tagliolini

Gnocchetti, datterini tomatoes and basil (vg)

Spicy pork and nduja ragu tagliatelle

Corn fed chicken breast, crispy potatoes, mushroom 
and mascarpone bruschetta

Basil pannacotta, rhubarb and custard (v)

Pistachio budino, dark chocolate and citrus

F E S T A

All prices include VAT.  A discretionary service charge of 12.5% will be added to your bill.
Our tronc service charge benefits the team that looked after you today – thank you from the team.

v - vegetarian | vg - vegan
Please let a member of the team know if you have any allergies or require nutritional information.

A N T I PA S T I

D O L C I

S E C O N D I

S P U N T I N I

Honeyed garlic focaccia, extra virgin olive oil (v)

Green Sicilian olives (vg)

Salumi Misti

45 per person

Served as sharing plates and bowls to the whole table
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