


Please speak to a member of staff about possible variations to dishes. As 
our kitchen handles a wide range of ingredients, we are unable to guarantee 

that meals are free from severe allergens. A discretionary 13.5% service 
charge will be added to your bill. VAT is charged at the applicable rate.
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Datterino salad
Datterino tomatoes with tropea red onions.

French fries
+ add parmesan £2, add fresh truffle £5

Rosemary potatoes

Grilled asparagus

Tenderstem broccoli
Maldon salt and garlic.

Rocket and parmesan

Caesar salad
Baby gem, croutons shaved parmesan and 
caesar dressing
+ add chicken £5 

Salmon salad
Salmon fillet, rocket, lamb’s lettuce, datterino 
tomatoes, asparagus and boiled egg.

Mediterranean salad
Lamb’s lettuce, endive, feta cheese, datterino 
tomatoes, olives, capers and red onions.
+ add chicken £5

Prawn salad
Grilled prawns, rocket, lamb’s lettuce, datterino 
tomatoes and mango.

Salads
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Chicken milanese
Rocket and parmesan salad.

Grilled salmon
Grilled asparagus.

Pan-fried sea bass
Tenderstem broccoli.

Beef fillet
Peppercorn sauce and rosemary potatoes.

Grilled sirloin tagliata
Rocket, parmesan and balsamic vinegar.

Mains

Sides

Starters
Caprese salad
Buffalo, mozzarella, sliced tomato and basil.

Burrata & datterini
Datterini tomatoes and basil.

Beef carpaccio
Rocket and parmesan.

Grilled prawns
Chimichurri sauce.

Aubergine parmigiana
Fried aubergine layers, tomato sauce and mozzarella

Truffle arancini
Parmesan dip sauce.

Fried squid
Tartare sauce and lemon wedge.

Beef polpette
Homemade beef meatballs with tomato sauce.

Soup of the day
Ask to our staff about our soup of the day.
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Tagliatelle alla bolognese
Slow-cooked pork ragù.

Spinach & ricotta ravioloni
Cherry tomato sauce. 

Pappardelle ai funghi (*)
Porcini and wild mushrooms.

Prawn linguine
Cherry tomatoes, chilli and parsley.

Tagliatelle al pomodoro (*)
Tomato sauce and burrata.

Mezze maniche alla carbonara 
Egg and pecorino sauce, pork cheeks and black pepper.

Classic beef lasagna
Slow-cooked beef ragù, béchamel and parmesan

Caserecce al pesto (*)
Traditional Genovese basil pesto.

Appetizers
Almonds
EVO oil and salt.

Marinated olives
Cerignola olives with EVO oil and garlic.

Fried courgettes
Yoghurt herbs.

Tomato bruschetta
Grilled sourdough, datterino tomatoes, garlic and basil.

Mini chicken milanese 
Sweet chilli mayo.

Homemade bread basket
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Pastas
(*Gluten free option available)


