BAR MENU

COLAZIONE

Eggs Purgatorio

Baked eggs, spicy tomato, ‘nduja sauce

and crostini

Spring Eggs
Eggs with broad beans

Milano

Saffron risotto cake, soft boiled duck egg

and wild mushrooms

6.50/10.50

CONTORNI

9.50 Roast potatoes

Rocket, cherry tomato salad
Sautéed spinach, garlic, chilli
Deep fried zucchini

Double baked potatoes, mozzarella

14.00 DOLCI

Selection of ice cream and sorbet

Amaretto tiramisu

CICCHETTI

Beetroot & goat cheese ravioli
Quinoa & roasted vegetables

Spicy meatballs

Chicken & avocado

Fior di Latte Mozzarella & tomatoes
Crab & lemon crocchetta

Beef battuta & carasau

ANTIPASTI

Burrata, artichokes
Grana Padano doughnut
Veal, tuna sauce
Seafood salad

Selection of salumi and cheese

PRIMI AND SECONDI

Green soup

Spaghetti carbonara

Ricotta and spinach tortelli
Fettuccine Bolognese

Grilled fish

Roast chicken breast

Bergamot cream, cocoa sorbet

Dessert of the day

WINES BY THE GLASS

9.00
6.00
8.50 BOLLICINE - BUBBLES
8.50
8.50 Franciacorta Cuvee Prestige NV
9.00 Moet & Chandon NV
9.00
BIANCHI - WHITE
Sauvignon Lahn, San Michele Appiano
14.50 Roncaglia, Mancini
11.00 Fiano di Avellino, Guido Marsella
14.50 Chardonnay, Planeta
15.00 Vigna ‘Ngena, Capichera
15.00
ROSATI - ROSE
Rosa dei Frati, Ca dei Frati, 2016
ROSSI - RED
8.00
17.50 Barbera D’Alba Serragrilli
18.00 Primitivo Salento, Mocavero
18.50 Chianti Classico, Lamole di Lamole
1P Pinot Nero, Franz Haas
14.50

Ask your waiter for daily specials

Barbaresco, Produttori del Barbaresco

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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