Select two dishes from
our exclusive menu

Sicilian Arancini
rice balls filled with beef ragi

Calamari Fritti
classic fried squid

Burrata
from Corato in Puglia with Parma ham
& marinated black truffle

Insalata Caprese
mozzarella, avocado, tomato & basil

Insalata di Avocado (ve)
avocado, vine tomato, red onion in a pomegranate dressing

Prosciutto di Parma & Gnocco Fritto
platter of Parma ham &3 fried dough stick

Panzerotto Pugliese
fried pizza dough filled with San Marzano tomato sauce,
buffalo mozzarella & basil

Pizza Basilicata
with spicy sausage, chilli, tomato & for di latte

Pizza Pugliese
tomato, burrata, Parma ham,
rocket & black truffle

Melanzane Parmigiana
a classic Sicilian dish, layers of aubergine,
Grana Padano {3 tomato baked in the oven

Baked Norma (v)
the most popular pasta dish in Southern Italy, with aubergine,
tomato, basil & garlic, topped with ricotta salata

Ravioli Tartufo & Pecorino
truffle & pecorino ravioli

Pollo Milanese
flattened chicken breast, pan-fried in breadcrumbs
with rocket & Pachino tomatoes

Halibut
with samphire, cherry tomato & chilli

Grey Goose Vodka, Frangelico, Baileys,

Easter Eggspresso Martini ?
Espresso, Nutella, Granella di Nocciole J%D
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Available 31 - 6™ April

Indulge in our exclusive Easter menu.
Enjoy our limited edition Eggspresso Martini
& two dishes from our exclusive menu.

£45 per person

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 13.5% service charge will be added to your bill. R e
V= vegetarian, ve= vegan.




