Antipasti

Insalata di inverno
Winter vegetables, pulses purée

Burrata d’Andria, carciofi
Burrata, artichokes

Insalata di granchio
Crab salad “brown and white” horseradish, blood orange

Battuta di manzo, acciughe
Beef battuta, anchovies

Vitello tonnato
Veal, tuna sauce

Antipasto all’Italiana
Italian antipasto for two

Polenta e baccala, caponata di peperoni
Polenta, cod, peppers caponata

Primi

Risotto con cavolo nero e piccione
Black cabbage risotto, roast pigeon

Fregola sarda con frutti di mare
Seafood, Sardinian fregola

Tagliolini all’astice e limone d’Amalfi
Tagliolini, Scottish lobster, Amalfi lemon, chilli, basil

Spaghetti alla carbonara
Spaghetti carbonara

Tagliolini cacio, pepe e tartufo
Tagliolini cacio e pepe style, black truffle

Fettuccine alla bolognese
Fettuccine Bolognese

Ristretto al Marsala e tortellini
Marsala broth tortellini

Tortelli di burrata, ’'nduja e aceto balsamico invecchiato per due
Burrata tortelli, ’‘nduja, aged Modena balsamic vinegar for two

Gnocchetti sardi, carciofi e gambero di Mazara
Gnocchetti sardi, artichokes, Sicilian red prawns

Kindly note that a £2.00 cover charge per person will apply.
Prices are inclusive of VAT but exclusive of 12.5% service charge.
Please speak to a member of staff if you have any allergies or intolerances.
All our menus are subject to change due to seasonality and produce availability.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs and unpasteurised cheese may increase your risk of foodborne illness.
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Secondi

Cavolfiore arrosto
Roasted cauliflower

Rombo arrosto, bietola e acciuga
Roasted turbot, chard, anchovy

Baccala marinato alla liquirizia
Home cured black cod, liquorice

Merluzzo norvegese, asparagi, maionese Grana Padano
Skrei fish, grilled asparagus, saffron Grana Padano mayonnaise

Maiale “Berkshire”
Braised cheeks, roasted belly

Agnello Gallese
Roast Welsh lamb, charcoal turnip tops

Filetto di manzo britannico
21-day aged Hereford beef, pumpkin mash, cavolo nero

Orecchia di elefante per due
The real veal Milanese for two

Contorni

Patate arrosto
Roast potatoes

Insalata di rucola
Rocket, cherry tomato salad

Verdure di stagione
Seasonal vegetables

Spinaci con aglio e peperoncino
Sautéed spinach, garlic, chilli

Gattdo di patate napoletano e tartufo
Double baked potatoes, mozzarella, truffle

Zucchine fritte
Deep fried zucchini

Kindly note that a £2.00 cover charge per person will apply.
Prices are inclusive of VAT but exclusive of 12.5% service charge.
Please speak to a member of staff if you have any allergies or intolerances.
All our menus are subject to change due to seasonality and produce availability.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs and unpasteurised cheese may increase your risk of foodborne illness.
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