
STARTERS

CARPACCIO DI MANZO                                                     
Pepper seared beef carpaccio, raw artichoke salad & 24 month-aged Parmesan

CRUDO DI GAMBERI
Prawn tartare with a fennel & orange salad

RADICCHIO E PERE (Vg)  
Roasted radicchio tardivo, candied pears & roasted walnuts

FILETTO DI MANZO                                              
Beef fillet served with a celeriac purée and a roast porcini & red wine jus

BRANZINO E FINOCCHI
Polenta crusted seabass, saffron braised fennel & pea purée

TORTINO DI ZUCCA (Vg) 
Pumpkin & rainbow chard timbale, pumpkin seeds & hazelnut pesto

MAINS

VALENTINE’S SET-MENU

MILLEFOGLIE AI LAMPONI (V)                                                                                
Raspberry millefeuille, passion fruit crème Anglaise

DESSERT TO SHARE

Four-courses | £120.00ppFour-courses | £120.00pp

 For allergen information, please speak to a member of our team | Prices include VAT and a discretionary 13.5% service charge will be added to the final bill 

PASTA

TORTELLONI DI BURRATA
Burrata tortellini, ‘Nduja ragù & crispy artichokes

TAGLIOLINI ALL’ASTICE
Lobster tagliolini, chili & fresh tomato

RAVIOLI DI ZUCCA (Vg)  
Pumpkin and sage ravioli & toasted almonds

BLUSH & BUBBLES                                                                             
The Hari Gin, Blackcurrant, Hibiscus, Champagne & Bitters

WELCOME COCKTAIL




