Café Lunch

Grilled seasonal vegetables
with shaved pecorino (v) 9.50

Buffalo mozzarella with
marinated Sardinian tomatoes 10.50

Bresoala, caprini goats cheese,
watercress and pear 12.00

Pan-fried plaice with
almond crust, lime and ginger 13.50

Poached salmon, spinach Tagliatelle,
broccoli and orange vinaigrette 13.50

Chicken ‘Saltimbocca’ 12.50

Risotto with saffron and pancetta ~ 12.50
Pappardelle with rabbit ragu, olives 13.50

Tortelli Toscani with
butter and sage sauce 12.50

Linguine with Italian sausage,
cherry tomato and basil 13.50

Spinach and ricotta ravioli
with Genovese pesto (v) 12.50

Dessert

Tiramisu

Chocolate and amaretto cake
with toffee sauce

Rhubarb and apple tartlet
with creme fraiche

Polenta cake
with blood orange sorbet

Italian cheese board

4.50

4.50

4.50

4.50

7.00

Home-made ice creams and sorbets 4.00

Chocolate and Vodka
Mango

Palm sugar
Pineapple

Espresso

Yoghurt

Vanilla

Blood orange

Banana
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