
P A R T Y  A
 £37 .95  per  person |   Avai lable  Sunday -  Thursday ,  12  -  9pm.  

Avai lable  at  discret ion on Fr idays .  Preorder  only  for  groups  of  10+ .

BURRATA 
Burrata  seasoned with  o l ive  o i l  & balsamic  v inegar ,  pomodoro

‘granita ’ ,  gar l ic ,  bas i l .

BRUSCHETTA POMODORO (VE)  (GF IF  REQ)
Artisan crost ini ,  gar l ic  marinated ‘ ruby red ’  tomatoes ,  bas i l ,  

Maldon sa l t  & extra  v irg in  o l ive  o i l .   

COZZE TARANTINA (GF IF  REQ)
Sautéed Cornish  musse l s ,  gar l ic ,  chi l l i ,  tomatoes ,  pars ley  

ANTIPASTO ALL'ITALIANA
Select ion of  I ta l ian  cured meats ,  cheese  & crost ini  bread 

LINGUINE PRIMAVERA (VE)  (GF IF  REQ)
Linguine  pr imavera ,  seasonal  vegetables ,  tomato ‘ rosa ’  

sauce  & vegan cream.  

 SUPERBA 
 Baked & panfr ied layered pasta ,  beef  ragù,  ham,  mozzare l la ,  white

truf f le  o i l ,  duo of  parmesan fondue & red wine  reduct ion

FEGATO ALLA VENEZIANA (GF IF  REQ)
Charbroi led  Calves  l iver ,  Vermentino wine ,  red onion,  paprika ,

caul i f lower  ve louté  & art ichoke “a l la  g iudia” .

 SEABREAM
Seabream,  'nduja  crust ,  l eek ,  ‘nduja  crust ,  spinach 

& parmesan r i sotto .

Any dessert  on our  desserts  menu,  cheese  at  £2  supplement
Preorder  a l so  required .  

A N T I P A S T I

S E C O N D I

D O L C I



P A R T Y  B  
 £47 .95  per  person |   Avai lable  Sunday -  Thursday ,  12  -  9pm.  

Avai lable  at  discret ion on Fr idays .  Preorder  only  for  groups  of  10+ .

BURRATA 
Burrata  seasoned with  o l ive  o i l  & balsamic  v inegar ,  

pomodoro ‘granita ’ ,  gar l ic ,  bas i l .

CAPRINO ASTRUSO (V)
Crispy  goats  cheese ,  red  onion chutney ,  f i lo  shards ,  rocket ,

parmigiano reggiano fondue & pistachio .  

RAGU FORBITO (GF IF  REQ)
24 hour  s low cooked Tuscan sausage  ragout ,  creamy burrata ,  

pesto  sauce  & Ita l ian  bread .

GAMBERI IMPERITURO (GF IF  REQ) 
Pistachio  & honey crusted pee led t iger  prawns  on ice ,  

with  Louis  sauce .

AGNELLO (GF IF  REQ) 
Slow cooked lamb shank,  Sorrent ina  herb crust ,  mint  & lemon

risotto ,  royal  g laze .

CONCHIGLIONE (VE)
Conchig l ione  stuf fed with  shitaki  mushroom ragù,  caramel ized

onions ,  vegan cream tomato ‘ rosa ’  sauce .  Non vegan  ava i lab l e

BACCALA AL 'NDUJA (GF IF  REQ)
Wood oven baked loca l  cod f i l let ,  ‘nduja  crust ,  spinach 

& parmesan r i sotto .

TORTELLONI ALLA AMATRICIANA
Handmade vea l  torte l loni ,  guancia le  & pancetta ,  s tracciate l la ,  sugo

al l ' amatr ic iana ,  cr i sp  parma ham.

Any dessert  on our  desserts  menu,  
 cheese  at  £2  supplement

A N T I P A S T I

S E C O N D I

D O L C I


