
All prices include VAT at the current rate. A discretionary 10% service charge will 
be added to your bill for parties of 6 or more. All gratuities and service charge go to 
the team that prepare and serve your meal and drinks, excluding all management. 
Our cheese may not be made with vegetable rennet. Our dishes may contain nuts 

or nut traces. All weights stated are prior to cooking. Allergen information  
is available on request please ask your server for further details.

Brusc het ta 
with tomato and basil

cal amari deep fried  
with lemon mayonnaise

Gusto dough petals   
with garlic butter 

S T AR T E R S

Bombolini 
homemade mini doughnuts, whipped cream  

and chocolate sauce

Str awberry ice cream 
with flaked almonds

CANNOLI FILLED WITH  
VANILLA MASCARPONE AND HAZELNUTS

DE S SE R T S

Roast fillet of cod  
wrapped in prosciutto ham with pea purée and lemon oil,  

served with baked rosemary and garlic potatoes 

Pan fried c hic ken breast  
served with spiced lentils, ‘nduja salami and tomato dressing  

and baked rosemary and garlic potatoes

Tagliatelle arr abbiata  
with tomato, chilli, mozzarella and fresh basil,  
served with a rocket and Grana Padano salad

MAINS

M E N U  O N E
ONLY  £22.95 PER PERSON

Select one starter, main dish and dessert:





All prices include VAT at the current rate. A discretionary 10% service charge will 
be added to your bill for parties of 6 or more. All gratuities and service charge go to 
the team that prepare and serve your meal and drinks, excluding all management. 
Our cheese may not be made with vegetable rennet. Our dishes may contain nuts 

or nut traces. All weights stated are prior to cooking. Allergen information  
is available on request please ask your server for further details.

M E N U  T W O
ONLY  £27.50 PER PERSON

Select one starter, main dish and dessert:

S T AR T E R S

Brusc het ta   
with crab, avocado and red chilli

Warm aspar agus   
with a creamed truffle dressing, rocket and Grana Padano cheese

Hand rolled meatballs in a spic ed tomato sauc e   
with Grana Padano glaze and grilled ciabatta

MAINS

Pan fried Salmon fillet    
with marinated courgette and red peppers,  

served with baked rosemary and garlic potatoes

Roast c hic ken Breast   
with creamed leeks and butter fried gnocchi,  

served with baked rosemary and garlic potatoes

Gr ana Padano risot to    
with a selection of wild mushrooms finished with truffle butter, 

served with a rocket and Grana Padano salad

DE S SE R T S

Warm c hocol ate and ha zelnut brownie  
served with pistachio ice cream and chocolate sauce

Lemon sorbet

CANNOLI FILLED WITH  
VANILLA MASCARPONE AND HAZELNUTS





All prices include VAT at the current rate. A discretionary 10% service charge will 
be added to your bill for parties of 6 or more. All gratuities and service charge go to 
the team that prepare and serve your meal and drinks, excluding all management. 
Our cheese may not be made with vegetable rennet. Our dishes may contain nuts 

or nut traces. All weights stated are prior to cooking. Allergen information  
is available on request please ask your server for further details.

M E N U  T H R E E
ONLY  £32.50 PER PERSON

Select one starter, main dish and dessert:

S T AR T E R S

Deep fried salt cod r avioli 
with tomato and caper dressing

Burr atina Mozzarell a 
with crisp breads and pickled radicchio

Hand rolled meatballs in a spiced tomato sauce   
with a Grana Padano glaze and grilled ciabatta 

MAINS

Baked fillets of seabass   
with pepperonata, drizzled with 
lemon purée, served with baked 

rosemary and garlic potatoes

Hand made artic hoke 
tortellini  

with crispy artichokes , mushrooms 
and butter sauce, served with 

rocket and Grana Padano salad

10oz rib eye steak   
with truffle butter and sautéed wild 

mushrooms, served with baked 
rosemary and garlic potatoes 

Pan roast duc k breast 
with carrot and star anise purée, 

pickled radicchio and red wine jus, 
served with baked rosemary  

and garlic potatoes

DE S SE R T S

C hocol ate and coffee mousse 

Str awberry and passion fruit mess 

Stic k y toffee pudding  
with vanilla ice cream




