
STARTERS

CARPACCIO DI MANZO                                          
Beef carpaccio, roast cauliflower purée, cauliflower, rocket 
cress, 36-month-aged Parmesan & an apple cider dressing

INSALATA DI GAMBERI
Roast delica pumpkin and chilli prawns, castelfranco, radicchio 

tardivo, toasted hazelnuts & a honey grain mustard dressing

MINESTRONE (Vg)  
Sesonal vegetable minestrone

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

tableside in a Pecorino cheese wheel

POLLO ALLA MILANESE
Chicken Milanese, with wild rocket, Parmesan & balsamic vinegar glaze

MONTANARA
Southern fried pizza with a basil and tomato base, topped with Parmesan

MAINS

SET-MENU

DESSERTS

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

CHEESECAKE (Vg)                                                                                                             
Vegan cashew and blueberry cheesecake served with a coconut sauce

Two-courses £25.00pp | Three-courses £30.00ppTwo-courses £25.00pp | Three-courses £30.00pp

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)

Roast Potatoes (V) (£7.00)

French Fries (V) (£7.00)

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

Crispy fried courgettes (V) (£ 8.00)




