
P R E  T E AT R O
 

2  co u r s e s  2 2 . 5 0  |  3  co u r s e s  2 8 . 5 0 

S ta r t e R
ZUPPA DI CIPOLLE 
Creamy onion soup served  

with burrata tortellini, focaccia  
crouton and baby basil 

INSAL ATA DI FINOCCHIO  
E  CICORIA 

Light and crisp salad of shaved fennel, white 
endive, clementine and toasted walnuts with 
a citrus dressing and shaved Pecorino cheese 

BURRATA 
with confit peppers  
and pangrattato 

M A I N S
RAVIOLI RICOT TA E SPINACI 

Ricotta and spinach filled ravioli, burn butter, sage, Parmesan and pine nuts 
 

ORATA E PEPERONATA  
Grilled sea bream fillet with warm roasted peppers, black olive and a fennel and herb salad  

  
POLLO MIL ANESE 

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

d e s s e r t
TORTA AL CIOCCOL ATO 

Flourless chocolate cake with salted 
caramel and crushed Amaretti biscotti 

 

TIRAMISÙ 
Espresso coffee and rum-soaked 

Savoiardi sponge biscuits  
with a mascarpone and Marsala egg 
mousse, dusted with Valrhona bitter 

cocoa powder 

D.O.P.  PECORINO SARDO 
Sardinian Pecorino,  

carta di musica, fig chutney 

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 information on the fourteen legal allergens is available on request, however  
we are unable to provide information on other allergens. A discretionary optional service charge of 13.5% will be added to your bill.

CO N T O R N I
ROCKET AND PARMESAN SAL AD 

£5.95

THICK CUT CHIPS 
Rosemary and garlic 

£6.95

TENDERSTEM BROCCOLI 
Parmesan and lemon

£6.75

‘NDUJA MACCHERONI  

CHEESE GRATIN

Rigate shell shaped pasta  
in a creamy ’nduja sauce 

£8.50

ZUCCHINE TRIFOL ATE 
fried courgette, Parmesan   

pangrattato and baby basil 
£6.50 

TOMATO AND BASIL SAL AD

£6.50

OLIVE OIL MASHED POTATOES 
 Parmesan

£5.50

GREEN BEANS 
Chilli, garlic and olive oil

£5.95

BREAD BASKET 
Rosemary focaccia, Sardinian  
crispbread and grissini sticks  
with green olive tapenade dip 

£6.95 

OLIVES 
Green and black olives 

with fennel seeds and lemon 
£4.25

GARLIC AND  
ROSEMARY FL ATBREAD 

With Harry’s Olive Oil 
£8.25

TUNA PIZZET TA 
Raw tuna, truffle citrus dressing,

tomatoes and basil on a crispy base 
£9.25

ZUCCHINI FRIT TI 
Crispy courgette with herbed yoghurt 

£8.25

‘NDUJA FL ATBREAD 
Spicy Calabrian style pork,  

mascarpone, chilli and fennel  
seed flatbread with Parmesan 

£7.75

TRUFFLE ARANCINI 
Fried rice balls with truffle 

and Parmesan 
£8.25

Scan for allergy 
& nutritional 
information




