
 
 

Bottomless Lunch  
Unlimited Prosecco, Aperol Spritz, Vino Bianco Spritz or Elderflower Spritz for 2 hours plus any starter and main 
course per person (maximum 1 main course per person)  
Saturday and Sunday 12pm until 9pm 
£40 per person  
 
Make your Bottomless lunch a champagne lunch (unlimited Champagne by the glass) 
£69 per person 
Maximum 1 main course per person) 
Maximum 6 people 
Unlimited spritz for two hours from when booking is made.  
 
BAR SNACKS          
Grilled red peppers (Vg)          3.00 
Nocellara Olives (Vg)           3.00 
Salted Almonds (Vg)           3.00 
Focaccia            3.00 
 
STARTERS 
Calamari fritti, lemon, garlic mayonnaise        8.00  
Citrus marinated fennel, rocket, orange, pistachio (Vg) (G)      7.00  
Arancini mozzarella, tomato sauce (V)        6.50  
Steamed mussels, fregola, lemon         8.00  
     
MAINS      
Strozzapreti, cauliflower, saffron, pine nuts & currants, muddica (Vg)    13.00 
Asparagus & garden pea risotto, salted ricotta (V) (G)       13.50 
Nduja tortelloni, red pesto          14.00 
Lemon & ricotta ravioli, butter & parmesan (V)       14.00 
Chicken Milanese, Mafalde pomodoro        16.50 
Steak Tagliata, rocket & parmesan (G)        19.00  
 
SIDE DISHES          
Roasted cauliflower, salted capers (Vg) (G)        4.50 
Braised fennel (Vg) (G)          4.50 
Wild rocket, shaved parmesan (G)         4.50 
Wilted wild garlic (Vg) (G)          4.50 
 
DESSERT             
White chocolate and Campari cannoli        6.00 
Tiramisu            6.00 
Marsala poached pear, hazelnut praline (Vg) (G)       6.00 
Mini chocolate hazelnut donuts, ice-cream         6.00 
 
 
                              (Vg) – Vegan  (V) – Vegetarian         (G) - Gluten Free


