
If you have any intolerance or specific diet, please notify the waiter for guidance.
A 15% discretionary service charge will be added to your bill.
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ANTIPASTI
Burrata Pugliese, Walnut Pesto & Pane Guttiau (V) 18
Char-grilled Squid, Borlotti beans, Cime di Rapa & Chilli 18
Beef Fillet Tartare, Parmesan Crisp, Burnt Mushroom & Truffle Aioli 20
Rainbow Beetroot Carpaccio, Oat Cream, Kohlrabi & Cashew 15

PASTA
Native Lobster Linguine, Tomato, Chilli & Basil 39
Market Seafood Ragù Tagliolini, Parsley & Chilli 28
Manicomio Carbonara - Pork Cheek, Egg & Pecorino Sardo 26
Porcini & Buffalo Ricotta Ravioli (V) 28

SECONDI
Line Caught Seabass, Spinach & Brown Shrimp Sauce 42
Chicken Milanese, Bean Salad & Tarragon Aioli 27
40 Day Aged Beef Sirloin, Candied Tomatoes & Watercress  45
Artichoke alla 'Romana', Pumpkin Farrotto & Hazelnuts 25

CONTORNI
Zucchini fritti 8
Triple cooked Rosemary Chips  6
Sicilian Tomato salad 7
Slow Roast Vegetables 8

DESSERTS
Gelato & Sorbet selection 7.5
Amadei Chocolate Mousse 10
Manicomio Tiramisù 9.5
Amalfi Lemon Meringue Tart 11
Hazelnut Pannacotta 9.5
Artisan Cheeseboard 14/18


