
For allergy information please ask a member of staff for our Food Allergen Information Card.
Prices are VAT inclusive and a discretionary 15% service charge will be added to your bill.

3 courses •  38

MONDAY TO SATURDAY
12pm – 3pm

PASTICCERIA
TIRAMISU

Ladyfingers, mascarpone cream, 
espresso

MERINGATA
Crispy meringue, 

clementine sorbet, lime cream

ICE CREAM (2 scoops)
Vanilla . Pistachio . Tiramisu . Negroni . Rocher 

Basil . Strawberry . Chocolate & Olive Oil

SECONDI
AGNOLOTTI

Stracciatella agnolotti, roasted tomato 
cream, 24 month DOP Parmesan 

POLLO CACCIATORA
Corn-fed chicken “al Mattone”, 

cacciatora sauce

PESCE SPADA
Grilled swordfish, fresh peas, tomato confit,

capers & lemon sauce

ANTIPASTI
CAVOLO RICCIO

Tuscan kale, ricotta, pomegranate, 
pine nuts, caperberries

PIZZETTE
Datterino tomato sauce, 

anchovies, fresh oregano

TONNO 
Lime marinated tuna, 

pickled red onions & beetroot


