
ANTIPASTI
TARTARE

Hand-cut beef fillet, gorgonzola, walnuts

LATTUGA  
Baby gem lettuce, toasted herb croutons, 

aged pecorino

CALAMARI 
Crispy fried squid, lemon aioli 

PARMIGIANA
Baked aubergine, San Marzano tomato sauce, 

basil, aged Parmesan

PASTICCERIA
AFFO-GATTO 

Espresso, vanilla ice cream,
Hazelnut praline

GRANITA 
Sicilian almond granita,

marinated orange segments

TORTA CAPRESE 
Chocolate cake, Chantilly cream,

caramel sauce

GELATO
Italian ice cream or sorbet (1 scoop) Vanilla, 

Pistachio, Strawberry , Chocolate

For allergy information please ask a member of staff for our Food Allergen Information Card.
Prices are VAT inclusive and a discretionary 16% service charge will be added to your bill.

SET LUNCH
£40

SECONDI
RISOTTO 

Vialone Nano rice, basil pesto, 
Parmigiano Reggiano, tomato dust

TAGLIATA
Josper-grilled beef sirloin, 

creamy mash potato, salsa verde

LINGUINE 
Anchovies and garlic emulsion,

chilli, Amalfi lemon 

TRIGLIA
Grilled red mullet,  vegetables caponata,

rock fish sauce


