
CARBONARA SCIALATELLI 
Guanciale & pecorino

MUSHROOM & BLACK TRUFFLE TAGLIATELLE (v)

WILD BOAR RAGÙ PAPARDELLE 

SPAGHETTI BOLOGNESE

SEAFOOD RISOTTO (Creamy risotto with
squid,prawns,mussels and cuttlefish) 

CLASSIC LASAGNA 
Bechamel & ragù bolognese

PARMA HAM & BURRATA

SPICY NDUJA
Extra virgin olive oil 

AUBERGINE FUNGHETTO
Smoked burrata (v)

MARGHERITA
Sun-dried tomatoes, bocconcini &
extra virgin olive oil (v)

SUN DRIED TOMATO, OLIVES, PEPPERS &
BASIL, MOZZARELLA  (VG) 

Caesar Salad, Baby Gem, 24-Months
Aged Parmesan, Melba Toast, Soft
Boiled Egg (V)

12.5

add Chicken 
add Prawns  

 5.0
 7.5

Corn Fed Chicken Ballotine, 
Truffle Mash Potato,Wilted Spinach,
Cauliflower Florets, Peppercorn
Sauce

22.95

Grilled Rib Eye Steak, Grill
Tomato, Mushroom, Watercress,
Chunky Chips, Bearnaise Sauce 

29.95

Fish & Chips, Tartare Sauce, Minter
Mushy Peas

21.0

Wagyu Burger with Gorgonzola,
Lettuce, Tomato, Gherkin, Truffle
Mayo & Chips

19.5

Beyond Meat Burger, Beer Onion
Chutney, Baby Spinach, Tomato,
Applewood Cheese, Harissa Mayo (VG)

18.5

BREAD ROLLS, SERVED WITH OLIVE OIL & BALSAMIC VINEGAR 4.0

NOCELLARA OLIVES 4.5

SPRING CRUDITE WITH YOGHURT AND MINT 8.5

APULIAN BURRATINA,PANZANELLA SALAD AND BASIL OIL 12.0

CRISPY SQUID FRESH CHILI, SPRING ONIONS, SPICY NDUJA MAYO (CONTAINS PORK) 11.0

GRILLED SOURDOUGH CROUTONS, WHIPPED ROMAN RICOTTA, 12 MONTHS AGED CURED PARMA HAM,
MARINATED ARTICHOKE, ROASTED WALNUTS AND BALSAMIC VINEGAR 9.5

CHARCUTERIE OF ITALIAN CURED MEAT CALABRIAN CAPOCOLLO, PARMA HAM, SALAMI  10.5

SELECTION OF CHEESE TALEGGIO, PECORINO DI PIENZA, TOMA TRUFFLE (V)  10.5

COMBO CHARCUTERIE & CHEESE PLATTER 20.0

WATERCRESS SOUP, SOUR CREAM, OMEGA SEEDS SOURDOUGH BREAD 9.0

Rocket & Parmesan 4.5
Heritage tomato spring onion 4.5
Chunky Chips With Permesan &
Truffle Oil

5.5

Broccoli, Fresh Chilli, Almond
Flakes

5.0

Roasted New Potato 5.5

P R O V I S I O N E R S
PIZZA, PASTA + PROSECCO

PA
ST

A

VG= DOES NOT CONTAIN ANY ANIMAL PRODUCTS V= DOES NOT CONTAIN MEAT 
GUESTS WITH FOOD ALLERGIES AND INTOLERANCES, PLEASE MAKE A MEMBER OF THE TEAM AWARE BEFORE PLACING AN ORDER FOR FOOD OR DRINK. PLEASE NOTE ALL OF OUR

DISHES ARE PREPARED IN A KITCHEN WHERE CROSS-CONTAMINATION MAY OCCUR, AND WE CANNOT GUARANTEE AN ALLERGEN FREE ENVIRONMENT. OUR MENU DESCRIPTIONS DO NOT
LIST ALL INGREDIENTS. ALL WEIGHTS ARE UNCOOKED. 

A 12.5% DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO ALL BILLS. ALL PRICES ARE INCLUSIVE OF THE VAT AT THE PREVAILING RATE
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ADULTS NEED AROUND 2000 KCAL A DAY

224 kcal

158 kcal

192 kcal

463 kcal

599 kcal

807 kcal

460 kcal

1570 kcal

95 kcal

740 kcal

468 kcal

744 kcal

1050 kcal

840 kcal

527 kcal

712 kcal

677 kcal

682 kcal

488 kcal

619 kcal

137 kcal

45 kcal

517 kcal

219 kcal

310 kcal

389 kcal

740 kcal

998 kcal

847 kcal

988 kcal

199 kcal

510 kcal

617 kcal
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16.0

18.5

20.0

16.0

20.0

17.0

18.0

17.0

16.0

15.0

15.0

200 kcal


