
G R O U P  S H A R I N G  M E N U
£ 5 0  P E R  P E R S O n

s ta r t e r s

GARLIC AND ROSEMARY FL ATBREAD

With Harry’s Olive Oil

TRUFFLE ARANCINI

Fried rice balls with truffle and Parmesan

ZUCCHINI FRIT TI

Crispy courgette with herbed yoghurt

CARPACCIO DI MANZO

Raw slices of beef with Cipriani mustard dressing

m a i n s

PIZZ A ROSSO 

Spicy pepperoni, schiacciata piccante, ‘nduja, red onion, roasted peppers, fresh chilli,  
black olives, D.O.P. San Marzano tomatoes, wild oregano and rocket

HARRY ’S TAGLIOLINI

Gratinated tagliolini pasta with truffle, Parmesan and cream

POLLO MIL ANESE

Thinly-beaten chicken, bread-crumbed and fried  
served with rocket salad, datterini tomatoes and grated Parmesan

AUBERGINE PARMIGIANA

Slices of aubergine layered with buffalo mozzarella and scamorza cheese,  
served in a rich tomato sauce

d e s s e r t

HARRY ’S GONDOL A

Selection of sharing desserts
Amalfi lemon sundae, Gianduja filled sugared doughnuts  

and warm chocolate sauce, mini tiramisu

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the  
menu and we cannot guarantee the total absence of allergens. Detailed allergen / ingredient information is available via the QR code.  
A discretionary service charge of 13.5% will be added to your bill.

Scan for allergy 
& nutritional 
information




