
STARTERS

CARPACCIO DI MANZO                                          
Pepper seared beef carpaccio, mustard mayonnaise, 

wild mushroom & aged Parmesan

CALAMARI FRITTI
Crispy fried squid, chilli, spring onions & lemon aioli

MINESTRONE (Vg)  
Seasonal mixed vegetable soup, beans, tomato & basil

PICI CACIO E PEPE (V)
Pici in a creamy Pecorino & black pepper sauce, prepared

tableside in a “Oro nero” cheese wheel

POLLO ALLA MILANESE
Chicken breast ‘Milanese-style’ with rocket & balsamic

FILETTO DI SPIGOLA
Wild seabass fillet, Puy lentil & a Swiss chard stew

MAINS

SET-MENU

DESSERTS

TIRAMISU (V)                                                                            
Espresso, ladyfinger biscuits & mascarpone cream served tableside

AFFOGATO AL CAFFE (V)                                
A scoop of creamy vanilla gelato, drowned in freshly brewed espresso

Two-courses £20.00pp | Three-courses £25.00ppTwo-courses £20.00pp | Three-courses £25.00pp

The set menu is available for parties of up to six guests. Groups of seven or more will be managed under our events offering 
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 

  SidesSides
Mixed leaf garden salad (Vg) (£ 6.50)

Mashed Potatoes (V) (£7.00)

Apulian fava beans & sautéed Swiss chard (Vg) (£ 7.00)

Tender-stem broccoli, chilli & garlic (Vg) (£ 7.00)

French Fries (V) (£7.00)

Crispy fried courgettes (V) (£ 8.00)




