
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.

N O R M A 
Mezzi rigatoni, aubergine, 

San Marzano tomato, 
salted ricotta

A R R O S TO 
Roasted beef sirloin, grilled Romano 
pepper, roasted potatoes, beef & red 

wine reduction

SECONDI

I N S A L ATA M I S TA 
Mixed seasonal leaves, capers, tomato, 

aged balsamic dressing

T I R A M I S U 
Ladyfingers, mascarpone cream, 

espresso 

G E L ATO M A N T EC ATO 
Freshly made fior di latte ice cream, 

chocolate sauce & toppings

PASTICCERIA

A F F E T TAT I 
Parma ham DOP 24 months, Sardinian 

salame, Mortadella di Bologna, 
Coppa Piacentina DOP

C A L A M A R I 
Crispy fried squid, 

lemon aioli

T R EC C I A 
Braided mozzarella, 

marinated heirloom tomatoes, 
herbs pesto

P I Z Z E T TA 
Fresh fior di latte, San Marzano 

tomato sauce, basil oil

ANTIPASTI

A menu designed to be shared family-style reminiscent 
of traditional Italian weekends

IL PRANZO
£58


