
 

P le as e  sp eak  to  a  me mb er  o f  s t a f f  b e f ore  o rde r in g  i f  you  have  an y a l l e r g ie s  or  in t o le ran ce s  A d is c re t i on a ry  se r v i ce  ch ar ge  o f  1 2 .5%  w i l l  b e  added  to  you r  b i l l .  P r i ce s  in c lu de  VAT  a t  
2 0%.  A l l  p r i ces  a re  i n  p ou nds  s te r l i n g  

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Mediterranean f ish  and  sea food  soup,  Sard inian pasta  

 
Cured “Bresaola” peashoots ,  Parmigiano Reggiano and  lemon 

Marinated  buffa lo  mozzarel la  D.O.P. ,  “Cam one”  tomatoes  and bruschetta   
 

Deep f r ied  mediterranean f ish  and seafood  (subject  to  mark et)  
 

Burrata  d ’Andr ia ,  seasonal  vegetables  and sorrel   
 

Crab sa lad,  deep  f r ied  Roman art ichok es,  fennel  and  blood  orange 
 

Marina ted  beef  carpaccio,  “ tropea”  onions,  ba lsamic  and  honey d ressing 
 
 
 
 
 
 

 

Spigarol ino sa lami  and bocconcino mozzarel la  
 

 
Parma Ham “Pio  Tosini” ,  wi ld  asparagus  
 

Select ion of  cured  meats  ( for  two)  
 
 
 
 
 
 

 

 
Tuscan spinach  and r icotta  “gnud i”,  butter  and  sage  
 

“Pl in” raviol i  with  r icot ta ,  spinach  and  net t les ,  walnuts  and  butter  

Duck  raviol i ,  burra ta  cheese  and  Roman art ichokes  

Square cut egg “tonnarelli”,  sweet bread, duck livers,  artichoke and black truffle  

Risot to  with wild  asparagus,  nett les  and  “bottarga” 
(Please a l low 30 minutes  cooking t ime,  for  two  to  s ix  gu ests)

 
Crab l inguine 

Napoletan gluten free  pasta  “Rigatoni  ca ’Pont”  
(Avai lable upon request  -  p lease a l low 2 0 minutes  cooking t ime)  

 

 

Organic middle white pork cooked two ways with gril led “tropea” onions and sage 

Sea  bream,  charred  sp iky  a rt ichokes  and  “Navel”  orange   
 

Gri l led  sword fish ,  rom ero peppers,  gremola ta ,  wi ld  radicchio  
 

Roast  monkfish ,  crab  essence and swiss  chard   

“Ayrshire” rose veal  milanese,  rock et  and lemon

Sliced  d ry  aged  s ir lo in,  a sparagus and  black  t ruff le  

Venison meda ll ion,  black  turnip  tops ,  radishes  and  black  truff le sauce  
 

S l iced  char -gr i l led  f iorentina  s teak ,  seasonal  sa lad 
32  day  dry  aged  Shorthorn beef  (For  two)  
 
 
 
 
 
 

 
 

Roast  potatoes ,  rosemary 
 

F ine green b eans  and mild  ch il l i   
 

Deep f r ied  roman courget tes  

  
Spinach  with  extra  v irgin ol ive  oil  
 

Rocket  and Parm igiano Reggiano 
 

“Marind a”  tomato sa lad,  basi l  and  mint   


