
    

If you have a food allergy, intolerance, or coeliac disease – please speak to your waiter or manager about the ingredients in your food and 
drink before you order. Detailed information on the 14 major allergens is available on request. Our dishes are prepared in kitchens 

where allergens are present; therefore, we cannot guarantee that any dish will be completely allergen-free. 
A discretionary 12.5% service charge will be added to your bill.

A N T I P A S T I 
Calamari Fritti 

Classic fried squid served with aioli

Beetroot & Ricotta Dip
served with rosemary pizza dough bread

Burrata e Pomodoro 
 Burrata from Corato in Puglia served with marinated beef tomato carpaccio & fresh basil

Garlic Bread
Garlic bread topped with tomato

Arancini Tartufo 
Fried Sicilian rice balls with truffle & Grana Padano

S E C O N D I

Pollo Milanese 
Flattened chicken breast in breadcrumbs pan fried with rocket & Datterino tomato 

Branzino 
Fillet of sea bass charcoal grilled, served with friarielli, Taggiasche olives & anchovies

Ravioli Spinaci e Ricotta
Served with Pachino tomato

Margherita
The queen of Italian pizza, tomato & fior di latte

Gnocchi Sorrentina
Classic southern Italian gnocchi baked with tomato & burrata cheese

D O L C I 
Millefoglie 

Crisp and delicate puff pastry layered with Chantilly cream 
Cheesecake 

Classic baked vanilla cheesecake

Torta Pistacchio 
Our famous pistachio tart

21.95 for 2 courses

26.95 for 3 courses 
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