
ANTIPASTI 

 

Tortino di Melanzane 

Aubergine, cherry tomato confit, buffalo mozzarella 

and Parmesan biscuit 

£15 
 

Polpo Tiepido 

Slow cooked octopus, Piedmont potato foam, 

capers and olive iced powder 

£16 
 

“Tartaccio” 

Tartaccio served with celery, lemon caramel and  

Parmesan cheese foam 

£20 
 

Polenta “Concia” 

Polenta taragna, sautéed wild mushrooms                

and Toma cheese 

£15 
 

Capesante ai Peperoni 

Scallops carpaccio with pickled bell peppers               

and pepper sauce 

£20 

 

Tonno di Coniglio con Giardiniera di Verdure 

Marinated rabbit with pickled seasonal vegetables  

  £18 

Prices are inclusive of VAT. If you require any further information on food allergens, please ask one of our team members .  

 A discretionary service charge of 15% will be added to your bill. 
Prices are inclusive of VAT. If you require any further information on food allergens, please ask one of our team members .  

 A discretionary service charge of 15% will be added to your bill. 

PRIMI 

 

Pasta e Fagioli ai Frutti di Mare 

Beans soup with crashed mixed pasta,  

calamari, red prawns, clams and mussels 

£18 
 

Lasagnette di Brassicaceae  

Kale lasagne with broccoli, cauliflower  

and anchovy sauce 

£15 
 

Tortelli di Carni Bianche 

Hen tortelli, Parmesan fondue  

and lime zest 

£18 
 

Cacio e Pepe 

Spaghetti Pecorino cheese, creamy eggs  

and black pepper 

£16 

 

Risotto Oro e Zafferano 

Saffron and gold risotto 

£20 

 

Gnocco Ripieno di Gorgonzola, Radicchio Tardivo e Noci 

Gnocchi stuffed with gorgonzola cheese, red  

cabbage, radicchio tardivo and walnuts 

£18 



SECONDI 

 

Carree d’Agnello in Casseruola 

Lamb casserole, roasted carrots 

 and liquorice radish 

£28 
 

“Spezzatino di Vitello” 

Slow cooked veal served with green beans, peas 

and fresh broad beans 

£25 
 

Insalata di Tuberi 

Beetroot salad with caramelised goat cheese 

£21 
 

Filetto di Branzino 

Steamed sea bass, tomatoes, red onion and basil 

£28 

 

Piccione al Mais  

 Pigeon, polenta, corn cream and sweetcorn 

£32 

 

Fassona al Tartufo e Patate 

“Fassona” beef filet, truffle and  

mixed texture of potatoes 

£32 

Prices are inclusive of VAT. If you require any further information on food allergens, please ask one of our team members .  

 A discretionary service charge of 15% will be added to your bill. 

DESSERTS 

 

Crema Caramellata 

Caramelised soft cream with wild berries 

£9 
 

Torta di Nocciole  

Hazelnuts tart with vanilla sauce and ice cream  

£9 
 

Gelati e Sorbetti del Giorno 

Ice cream and sorbet selection of the day 

£9 
 

Cremoso di Castagne 

Soft Chestnut mousse, light Chantilly cream  

with rum flavour 

£9 
 

Cassata Siciliana 

 Ricotta cheese, pistachio, lemon,  

orange and chocolate sponge 

£9 

Prices are inclusive of VAT. If you require any further information on food allergens, please ask one of our team members .  

 A discretionary service charge of 15% will be added to your bill. 


