
ANTIPASTI
POLPO

Grilled octopus, roasted tomato, 
Taggiasca olives

PARMIGIANA  
Oven-baked aubergine parmigiana, 

San Marzano tomato, basil

FUNGHI
Mushrooms trifolati, pancetta, 

baked egg, chicken jus

BRESAOLA
Beef bresaola, rocket,

24 months Parmigiano Reggiano

PASTICCERIA
AFFO-GATTO 

Espresso, vanilla ice cream,
hazelnut praline

MARITOZZO 
Brioche bun, chocolate custard,

Chantilly cream

FICHI
Fresh cheese and white chocolate cream, 

figs, fig sorbet

CAPRESE 
Chocolate & almond warm cake, 

fior di latte ice cream, orange

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.

SECONDI
PESTO 

Farfalle, basil pesto, 
pine nuts

SCALOPPINA
Chicken breast paillard, crushed potatoes, 

lemon & butter sauce

ORATA 
Pan-seared sea bream, caponata,

salsa verde 

RISOTTO 
Vialone Nano risotto, Navelli saffron, 

pancetta tesa

IL PRANZETTO
2 C O U R S E S • £34 
3 C O U R S E S • £38

Set Lunch Menu


