
STARTERS

Chicory salad, Muscat grapes, gorgonzola
Mixed beets, Rochetta, pickled walnuts

Veal & pork meatballs

MAINS

Trofie, mushrooms, cavolo nero, Parmigiano vegano (VG)
Chicken breast, prosciutto spinach, pumpkin relish

Fillet of sea bass, romesco, nut brown butter, capers, olives

DESSERTS

Tiramisu
Limoncello meringue

Gianduiotto chocolate tart

Should you have any food allergies or intolerances, please inform your server. A
discretionary 13.5% service charge will be added to your bill. VAT quoted at the

current rate. (VG) – suitable for Vegans.

3 courses for £28.50


