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12.5% discretionary service charge on groups of  f ive or  more   |    Al lergens on reverse

ANTIPASTI

Capesante Scottate
Seared Scal lops,  Garden Peas,  Pea Puree,  Guanciale ,  Mint  Oil  

-M, MK, SP

Flan di  Zucca
Pumpkin Flan,  Gorgonzola Fondue,  Amarett i  Crumble 

-MK, N,  E,  G

Carpaccio di  Barbabietola
Organic Beetroot Carpaccio,  Fig  Chutney,  Flaked Almonds,  Goat 's  Cheese 

Mousse,  Balsamic Citronette 

-N, MK, SP

Beef Tartare,  Hazelnuts ,  Stracciatel la  Cheese,  Black Truff le

Tartare di  Manzo -N, E,  MK, SP,  M

PORTATA PRINCIPALE

Tagliatelle  al  Ragù di  Cervo

Fresh Tagl iatel le ,  Venison Ragù,  Dark Chocolate,  Pecorino Romano Cheese 

-G,  MK CY,  SP

Scrigni  Burrata,Gamberi  e  Salicornia
 Apulian Burrata-fi l led Scrigni ,  Prawns,  Shel l f ish Bisque,  Samphire,  Citrus Squid Ink Crumble 

-G,  E,  MK, CY,  SP

Rana Pescatrice al lo Zafferano
Monkfish Medall ions,  Champ Potato,  Rainbow Chard,  Saffron Cream Sauce 

-F,  MK

Brasato di  Manzo
Red Wine-Braised Beef ,  Creamy Truff le  Potato Purée,  Baby Carrots  

-SP,  CY,  MK

Fagiano irlandese con patate e verdure arrosto
Sous Vide Boneless Ir ish Pheasant ,  Roast  Potatoes,  Root Vegetables ,  Spinach,  

Winter Berry Compote,  Pheasant Jus

-MK, CY,  SP

Paccheri  al  Pistacchio
Paccheri ,  Stracciatel la  Cheese,  Pistachio Pesto,  Sun-dried Tomatoes,  Crushed Pistachio Nuts 

-G,  N,  MK, SP

DOLCI

Tiramisù al  Pistacchio 
Layers of  Ladyfinger pastries ,  coffee,  Mascarpone Pistachio Cream

-G,  MK, E,  N

Panettone al  Cioccolato
Trandit ional  Chocolate Chip Chocolate Panettone,  Vanil la  Creme Anglaise

-G,  MK, E

Tortino al  Cioccolato e Arancia
Vegan Chocolate chip and Orange pudding

-G,  S,  May contain nuts

Selezione di  Gelati
Ice Cream Selection:  Vanil la ,  Chocolate,  Salted Caramel ,  Lemon Sorbet

-MK

(V)

(V)

(V)



Gluten free pasta and bread available.
Vegan menu available, please ask your server for more info.

All 14 allergens are openly used throughout our kitchen and trace
amounts may be present at all stages of cooking.

Gluten = G / Crustaceans = C / Mustard = M / Sesame Seeds = SS /
Eggs = E / Fish = F / Sulphites = SP Lupin = L / Celery = CY /

Molluscs = ML / Soybeans = S / Peanuts = P / Nuts = N / Milk = MK

*Our pasta and pizza may contain Soybean


