
                                                                                                                        

£16

£16

£16

£18

£24

£10

Pan Fried Scallops 
With pepper cream and Jerusalem artichoke chips

La Trattoria Caprese
Burrata Pugliese and Heritage Tomato Salad 

Grilled Octopus
Potato cream and olives

Bresaola & Parmesan
Sliced cured beef with Parmesan 36 months flakes, EVO oil and pepper

Italian Traditional Antipasto Misto for Two
Mixed Italian charcuterie served with marinated seasonal vegetable, marinated cheese and olives

Pea Soup
Homemade pea soup served with crouton and fresh mint

STARTERS

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.

MAINS
Slow Cooked Lamb
48h slow cooked lamb, served with garlic, roasted potato wedges and lamb jus

Roasted Spring Chicken
With spicy “Nduja” sauce and green salad

Poached Cod Fillet
With Mediterranean sauce, yellow cherry tomatoes & basil sauce  

Pan Fried Salmon
Served with avocado mayo, grilled baby gem and citronette

£22

£18

£20

£22

SIDES
Steamed Green Beans 
With garlic and white wine vinegar

Wild Rocket Salad
With Parmesan flakes and balsamic glaze

Tru�e Fries 
With tru�e oil and Parmesan

Tomato Salad
With red onion

Roasted Potatoes
With garlic and rosemary

£5

£8

£8

£7

£5

Trofie al Pesto
Basil & rocket pesto and green beans

Bucatini alla Amatriciana
Seasoned pork cheek, Pecorino Romano cheese and tomato sauce

Handmade Orecchiette
Tendersteam broccoli sauce, fresh chilli, Pecorino Romano cheese

Lasagna from The Chef
Spinach pasta, béchamel, Parmesan and 100% beef Bolognese 

Mushroom Risotto
With seasonal mushroom and Parmesan crumble

Tagliatelle Prawns & Courgettes
Cherry tomato, garlic, chilly and bisque sauce

£17

£16

£17

£17

£20

£17

PASTA & RISOTTO

DINNER A LA CARTE MENU


