
Please make one of our team aware of any dietary restrictions or allergies you might have.
A discretionary service charge of 12.5% will be added to your bill.

STARTERS

Uovo 62 & Asparagi
Slow cooked hen’s egg, Parmesan cream and asparagus

Tartare di Fassona con Tartufo 
Fassona beef tartare with black truffle

Insalata Verde & Gamberi Rossi di Mazara 
Our selection of green salad, Mazara red prawns and lemon jelly

MAIN
Ravioli di Caprino & Zucchine 

Handmade ravioli stuffed with soft goat cheese and courgettes

Suprema di Pollo, Melanzane & Menta 
Roasted corn fed chicken, aubergine and mint

Merluzzo & Peperoni 
Roasted cod and peppers

DESSERTS

Zuccotto 
White sponge with Amalfi butter lemon cream

Mascarpone Mousse  
Mascarpone mousse, homemade savoiardi bisquits and espresso

Crème Caramel 
Traditional cremel with raspberry granite and mix berries salad

Lunch Set Menu
Two Courses £29 - Three Courses £35


