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PRANZO AT THE OWO
Antipasti

CARCIOFO

alla “Giudea” con trippa di seppia e olio alla menta

deep fried artichoke served with cuttlefish and mint oil
or

POLPO

servito su crema di melanzane e Nduja di Spilinga

pan-fried octopus served with aubergine purée and Nduja of Spilinga

Secondi
RISOTTO

al cavolo nero mantecato con Pecorino Romano DOP

risotto with black cabbage cream and Pecorino Romano DOP
or

ROMBO

alla griglia servito con cipolla di Tropea e funghi saltati al timo

grilled turbot with Tropea onions and sautéed mushrooms

Dolce
BONET

al cioccolato e nocciole servito con Amaretto e granella di cacao

chocolate and hazelnut bonet served with Amaretto biscuit crumble and cocoa nibs tuile
£49

All dishes may contain traces of gluten and nuts. Please kindly inform your waiter or waitress if you have any allergies or
intolerance. All prices include the vat at the current rate. A discretionary service charge of 15% will be added to the final bill.



