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SET LUNCH

£40

ANTIPASTI

CALAMARI BRESAOLA
Baby squid & tomato stew, Beef bresaola, rocket,
green peas, peperoncino oil 24 months Parmigiano Reggiano
ASPARAGI CROSTINO
Grilled green asparagus, poached egg, Toasted country bread, broad beans & peas,
shaved Parmesan stracciatella, walnuts

SECONDI

RISOTTO TAGLIOLINI
Vialone nano risotto, peas, Tagliolini, mussels,
Pecorino Romano DOP fresh tomato
COSTINA ORATA
Slow-braised beef short rib, escarole, Pan-seared sea bream, caponata,
olives & raisins salsa verde

PASTICCERIA

AFFO-GATTO VARIEGATO
Espresso, vanilla ice cream, Fior di latte ice cream, amarena Fabbri,
Hazelnut praline pistachio praline
MARITOZZO PANNA COTTA
Brioche bun, chocolate custard, Vanilla panna cotta,
Chantilly cream raspberry

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



