
Please make one of our team aware of any dietary restrictions or allergies you might have.
A discretionary service charge of 12.5% will be added to your bill.

STARTERS

Uovo, Asparagi & Parmigiano
Deep fried hen’s egg with green asparagus and Parmigiano Reggiano fondue

Tartare di Fassona con Tartufo 
Fassona beef tartare with black truffle

Crema di Porri & Gambero Rosso di Mazara 
Leeks cream, Mazara red prawns and bisque reduction

MAIN
Gnocchi 

Homemade ricotta gnocchi with Parmigiano Reggiano and wild mushrooms

Suprema di Pollo & Zucchine 
Chargrilled corn fed chicken with courgettes and sherry sauce

Dentice Peperoni & Zafferano 
Roasted red snapper, red peppers cream, saffron reduction and Friggitelli green peppers

DESSERTS

Zuccotto 
White sponge with Amalfi butter lemon cream

Mascarpone Mousse  
Mascarpone mousse, homemade savoiardi biscuits and espresso

Gelati & Sorbetti 
A selection of our homemade sorbets and ice creams

Lunch Set Menu
Two Courses £30 - Three Courses £38


