
canape 
Smoked BluefinTuna

 Black Figs, Pickle Red Onion

Barbary Duck Breast 
Cherry, Carignano Reduction

Battered Sage & Anchovy
Tartare Sauce

Burned Carrots
 Yogurt & Sesame, Balsamic

antipast i 
Mazara Prawns  

White Asparagus & Almond sauce

Beef Tartare 
Jerusalem Artichoke, Pickled Girolles, Black Truffle

pasta 
Fregula 

Langoustine, Sardinian Artichoke & Mint 

Smoked Burrata Tortelli 
Brown Butter & Hazelnuts, Saba

secondi 
Crispy Suckling Pig 

Potato and charred Cime di Rapa

dolci 
Bergamotto Sorbet

Ricotta and Lemon Raviolini fritti  
with Pompia Jam

If you have any allergies or dietary requirements, please let one of our waiters know . 15% Discretionary service charge will be added to your bill.

Tuesday, 17 March 2026 
 

achille  p inna  & lello favuzzi
 

£120 pp


