
 
Should you have any allergies or intolerances, please advise your server who will be happy 

to discuss them with you. Please note that whilst we minimise the risk of cross-contamination, 

we handle allergenic ingredients throughout our kitchens and cannot guarantee any allergen-

free dishes. Our vegan dishes are made to vegan recipes but may not be suitable for guests 

with milk or egg allergies. 

 

 

 

 

STARTERS 
 

Veal, tuna sauce  394 kcal 

£15.50  

 

Grilled octopus, cannellini beans, watercress, smoked ricotta  441 kcal 

£17.50          
 

Burrata, sweet and sour courgette  395 kcal 

£16.50  

 
 

MAIN COURSES 

 

Stonebass with mixed peppers, taggiasche olives and anchovies 791 kcal 

£42.00   
 

Black Angus beef tagliata, tropea onion and “magliocco sauce””  740 

kcal 
£48.00  

Risotto, Grana Padano cheese saffron and chicken liver 774 kcal 

£29.00  

 
 

DESSERTS 
 

Selection of Ice cream (120 kcal) & sorbets (62 kcal) 

£8.50 
 

Amaretto tiramisu  488 kcal 

£9.00  
 

Tartufo di Pizzo   386 kcal 

£10.50 


