
  
 Please advise us of any allergies, intolerances or dietary requests. 
 A discretionary service charge of 13% will be added to the bill. 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

    Lunch Menu 
                Every Day 12pm-6pm 

 
 

 

 

 

 

 

 

 

 

 
 



  
 Please advise us of any allergies, intolerances or dietary requests. 
 A discretionary service charge of 13% will be added to the bill. 

Starters “Antipasti”  
Selection of homemade bread basket £3.90 
  
Soup of the day V. £10 
   
Trio di bruschette integrali ‘whole wheat’ with stracciatella cheese, fresh 
tomatoes and olives tapenade D.N.V. 

£11.50 

  
Mediterranean salad with peppers, red onions, Taggiasche olives, 
pomegranate and cucumber GF.S.VE. 

£15 

  
Mozzarella di Bufala DOP with fresh tomatoes and basil D. V. £16.50 
  
Cornfed chicken Caeser salad D.E.  £18 
  
Smoked salmon served with crushed avocado tartare F.GF. £19 
  
Niçoise salad with fresh Tuna (eggs, fresh tomatoes, green beans, olives, 
mixed leaf salad and fresh tuna) E.F.GF.  

£20 

  
Sandwiches “Panini”   

Panini and Sandwiches are served with salad and crisps. 
 
Focaccia bread, tomatoes confit, mixed grilled vegetables, olives paté VE.  

 
£13 

  
Baguette bread, smoked scamorza cheese, speck ham, caramelized 
onion D 

£16 

  
Focaccia bread, Parma ham, pesto and mozzarella D.N. £16 
  
Smoked salmon and Philadelphia cheese sandwich D.F. £16 
  
Vegetarian club sandwich D., E., V.  £17 
(Boiled eggs, green salad, tomatoes, avocado, and mayo)  
  
Chef’s Club sandwich D.E. £19 
(Tomatoes, lettuce, mayo, cornfed chicken, bacon, egg frittata) 

 

  
Pasta and Risotto “Primi”  

Paccheri pasta with fresh datterino tomato sauce and basil VE £16 
  
Spaghetti carbonara D.E. £19.90 
  
Homemade chef’s signature beef lasagna D.E.CE £22 

 

Mains “Secondi”  
Xenia’s Burger D.E 
(Homemade bun, beef (7oz), salad, tomato, gherkins, caramelized onions, 
BBQ sauce, served with fries and salad). Add your favourite topping: 

Cheddar Cheese £1.50, Bacon £2, Homemade truffle sauce £3.50 

£24 

  
Cornfed chicken Milanese with rocket and cherry tomato E.  £25 
  
Seabass fillet with crushed potato, basil oil and vierge sauce F.GF.SH £26 
  
Beef ossobuco “Milanese style” 400g with gremolada sauce D.S.CE £31 
 

 
 

Sides “Contorni”  

Italian mixed salad £5.5 
French fries £5.5 
Green steamed vegetables  £7.5 
Mixed grilled vegetables  £7.5 
 

 
Desserts “Dolci”  

Chef’s special honey semifreddo D.E.GF.  £9 
  
Traditional tiramisu D.E. £9 
  
Selection of sorbet and ice cream D. GF. £9 
  
The seasonal fruit platter  £12 
 

 
CE. Celery D. Dairy E. Eggs F. Fish GF. Gluten Free, M. Mollusk N. Nuts S. Sulphites SH. 

Shellfish V. Vegetarian VE. Vegan 


