
 

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  cutt lef ish  soup,  red  mul let crouton  

Wild  leaf  sa lad ,  marinated  anchovies ,  loquats  and burrata  cheese  
 

Marina ted  buffa lo  mozzarel la  D.O.P. ,  Camone tomatoes  and bruschetta   
 

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

Andr ia ’s  burrata  cheese,  seasonal  vegetables  and sorrel   

Marinated beef carpaccio, charred spring onions, balsamic and honey dressing 
 
 
 
 
 
 

 
 

Cured bresao la ,  rocket ,  Parmigiano Reggiano and  lemon 
 

 
Parma ham Pio  Tosini ,  buffa lo  mozzarel la  D.O.P.  
 

Select ion of  cured  meats  ( for  two)  
 
 
 
 
 
 
 

 

 
Tuscan spinach  and r icotta  gnudi ,  but ter  and  sage 
 

Pl in  raviol i  with  r icot ta ,  sp inach  and  nett les ,  walnuts  and  but ter  

“Strozzapret i”  with  cut t lef ish  ragu 

 
F isherman’s  l inguine   

Saffron r isotto  with  tempura  courgette f lowers   
(Please a l low 30 minutes  cooking t ime)

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

 
 

Organic Middle White pork cooked two ways, grilled Tropea onions, sea purslane 

Pan fr ied  cod f i l let ,  Angel lo  peppers,  ch ickpea  fr i t ter  

Sea  Bream,  courgette f lower,  a lmond  milk,  green o l ive  pesto  a nd anchovy  
 

Roast  Monkfish,  cr ispy  Parma ham,  Tropea  onions,  fresh  peas  

Ayrsh ire rose veal  Milanese,  rocket ,  lemon

Sliced  d ry  aged  s ir lo in,  a sparagus,  Pecorino Rom ano  shavings  
 

S l iced  char -gr i l led  F iorentina  steak,  seasona l  sa lad  
32  day  dry  aged  Shorthorn beef  (For  two)  
 
 
 
 
 
 
 

 
 

Roast  potatoes ,  rosemary 
 

Deep f r ied  auberg ine  

  
Spinach  with  extra  v irgin ol ive  oil  
 

Deep f r ied  Roman courgettes  
 

Rocket  and Parm igiano Reggiano 
 

Her itage tom ato  sa lad,  basi l  and mint   


