
APERITIVO
Gnocco Fritto, fried dough, Stracciatella, Mortadella, house-pickled onions

ANTIPASTO
Beef carpaccio, Parmigiano Reggiano, rocket, Amalfi lemon, extra virgin olive oil

PRIMO
King crab pappardelle, homemade pasta, crab bisque, fresh crab meat

SECONDO
Orata al Cartoccio, oven-baked sea bream, potatoes, capers, olives, cherry tomatoes

DOLCE
Tiramisù

S E T  M E N U

APERITIVO
Gnocco Fritto, fried dough, Stracciatella, grilled courgette, house-pickled onions

ANTIPASTO
Burrata di Puglia, roasted figs, heirloom tomatoes, pistachio

PRIMO
Pappardelle alla Norma, homemade pasta, aubergine, Datterino sauce, hard ricotta

SECONDO
Fiore di Zucca, roasted courgette flower stuffed with ricotta cheese, Amalfi lemon, basil,

Hollandaise sauce, broad beans, peas

DOLCE
Tiramisù

V E G E T A R I A N  S E T  M E N U

 Enjoy a welcome cocktail, five Italian courses, and wine pairings for just £55pp.
Enquire now to book your spot for an unforgettable evening.

A TASTE OF ITALY 
Thursday 26th June, 2025

We cannot guarantee the absence of traces of nuts or other allergens. If you have any dietary requirements 
or allergies, please inform a member of our team. (v) vegetarian / (vg) vegan / (gf) gluten-free.


