)

m
C
w
C
w
C
Wr@

—=

MA@ @D @D @D @@ @@



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

Parmigiana al Forno
a classic Sicilian dish, baked aubergine
with Grana Padano cheese
& tomato sauce

Risotto Gamberi & Asparagi
classic risotto with king prawns,
Argentinian prawn, asparagus
& mascarpone

Mafaldine con Ragu di Manzo
short wavy pasta with slow
cooked beef ragu

Spaghetti Carbonara
pancetta, egg yolk & Grana
Padano cheese

SANGARLD

Insalata Tricolore
avocado, tomato &
mozzarella di bufala

Calamari Fritti
deep fried squid with fresh chilli

Prosciutto e Melone
Parma ham & melon

Gnocchi Sorrentina
classic southern Italian gnocchi
baked with tomato & burrata

Salmone alla Griglia
fresh grilled salmon served with prawns
& pink peppercorn dill sauce

Gamberoni Luciana
king prawns with garlic, chilli &

tomato sauce with a touch of cream

Insalata di Cesare
chicken Caesar salad with
Caesar dressing, croutons

& Grana Padano cheese

Pollo Marinato
flattened chicken breast with
caper, butter & lemon sauce

Branzino e Spinaci
pan-fried fillet of seabass with
garlic & chilli spinach

Rib-Eye Steak
120z/340¢ aged 28 days,
served with bearnaise sauce
(Supplement £9.95)

Frangipane alla Pesca
peach & almond cake with
a scoop of vanillaice cream

Torta Caprese
almond & chocolate cake with
a scoop of vanillaice cream

Tiramisu
traditional tiramisu

Selection of Homemade
Ice creams & Sorbets

Allergies & Intolerances:
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. An optional service charge of 13.5% will be added to your bill.
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