
 

 
Antipasti 
Char-grilled squid with peas,  

spring onions and Ndjua sausage 10.50 

  

Buffalo mozzarella, Swiss chard, 

black olive bruschetta 9.50 

 

Artichoke, green bean and potato salad, 

shallot dressing and parmesan 8.50 

 

Antipasti board  

for 2 people 18.75                                                   

 

  

Meat  

Char-grilled corn-fed baby chicken,  

zucchini, potatoes, basil and chilli 17.50 

  

Roast Longhorn beef sirloin tagliata,  

baked aubergine and tomato pesto 28.50 

  

Grilled Grange Farm veal escalope, 

summer vegetables and tuna aioli 24.50

  

Grilled leg of Black Face lamb, broccoli, 

girolles, lemon and anchovy 23.50 

  

 

 

 

Yellow fin tuna tartare with watercress 

and horseradish crème fraîche 10.50 

 

Beef Carpaccio with rocket,  

parmesan, olive oil and lemon 11.50 

 

Parma ham, water melon, mint 

and marinated fennel 9.75 

 

Chilled tomato soup with marinated 

tiger prawns, lemon and basil 10.00 
 
 
Fish 

Grilled stone bass, globe artichokes,  

farro and roasted pepper salsa 19.50 

 

Grilled sardines with panzanella,  

basil, lime leaves and chilli 13.75 

 

Hake braised in ‘Aqua Pazza’  

samphire and borlotti beans 19.75 

 

Monkfish ‘osso bucco’, olives, 

saffron new potatoes, tomato jus 28.50 

  

 



 

 
 
Pasta 
Gnocchi with Telmara duck,  

tropea onion and sage ragu 15.00

  

Roasted aubergine, mint and ricotta 

tortelloni with girolles and lemon 16.00 

 

Linguine with lobster,  

tomato, basil, chilli and garlic 25.75 

 

Pappardelle with rabbit,  

pancetta, leeks and sage 14.00 

 
 
Dessert & Cheese 
Toasted coconut meringue, vanilla cream,   

mango and passion fruit  6.50 

  

Chocolate and Piedmontese hazelnut 

croccantini with raspberries 7.50 

 

Selection of ice creams and sorbets 5.00 

  

Artisan Italian cheese board 10.50 

 

  

 

 
 
Side orders 
Spinach 5.25 

Misticanza 4.75 

Mixed leaf salad 4.75 

Rocket and pecorino salad 4.50 

Sautéed new potatoes 4.50 

Spring greens and peas 4.50 

Borlotti beans 4.75 

Heirloom tomato and onion salad 5.00 

Panzanella 4.50 

 

Please be aw are t h at some d ish es may  

conta in nuts or ot h er a l l ergens 

 

 

‘Black Forest’ panna cotta with  

morello cherries and bitter chocolate 6.75 

  

Summer fruit ravioli with  

milk foam and pistachio praline 6.50           

 

 Tiramisu 6.50 

 

An opt iona l serv ice ch arge of 12.5%  

wi l l be added to your bil l . 
 

 


