APERITIVO
Aperol Spritz

aperol, prosecco, soda, orange
15

Negroni
gin, vermouth, campari, orange
15

CICCHETTI

Queen Bella di Cerignola Olives

6

Classic Bruschetta

8

Selection of Giannino Breads

SPARKLING
Bepi Tempesta Prosecco DOC Extra Dry Millesimato

Glera
10

Champagne Delavenne Grand Cru Original NV
Chardonnay, Pinot Noir, Pinot Meunier
23

Rosemary Almonds

6 7

Porcini Mushroom Arancini

Vitello Tonnato
23

Cornish Pickled Mackerel

20

Zucchini Fritti

8

Périgord Black Truffle and Sheep’s Whipped Ricotta

11 13
SPECIALITA DEL GIORNO
Please check our chalkboards for our daily specials.
STARTERS
Classic Puglian Burrata Prosciutto di Parma Calamari Fritti
16 21 18

Hand Dived Seared Scallops

26

Spaghetti of San Marzano,
Piccadilly and Naomi Tomatoes

21

Risotto alla Milanese

24

PASTA & RISOTTO

Goats Cheese and Rainbow Beetroot

21

Classic Lasagne

33
22

Mazara Prawn Black Fettuccine

36

Baked Layered Aubergine Parmigiana

28

Rack of Essex Salt Marsh Lamb

Périgord Black Truffle Tagliolini

Lobster Linguine

39

Slow Cooked Ossobuco Filled Ravioli

28

MAINS

“Cotoletta” of Veal Alla Milanese

40

Roasted Savoy Cabbage and Venere Wild Black Rice

35 Day Dry Aged Scottish Grass Fed Beef Rossini

52

Pan-Fried Shell On Prawns

48 32 48
Classic Caesar Salad Day Boat Fish from British and Irish Waters Veal Ossobuco

Market Price 45

16
SIDES

Hand Cut Chips Spinach Sautéed in Lemon, Butter, Toasted Pine Nuts Mixed Italian Salad
7 9 8
Roasted Cherry Tomatoes, Green Beans, Garlic Add Shaved Périgord Black Truffle Creamed Mashed Potato, Rosemary Butter
8 10 6
DESSERTS
Tiramisu Chocolate Ganache Millefoglie
12 14 14

Selection of Gelato and Sorbets

10

Amalfi Coast Lemon Delight

13

British Cheese Selection

Chocolate Eclair

12

British cheeses selected from Paxton and Whitfield of London - crackers, bread, olives, fig jam, grapes

Yoredale - Wensleydale

Stichelton - Blue Cheese

28

Sinodun Hill - Goat’s Cheese

Mini Maida Vale - Semi Soft

Please inform a member of our team if you have an allergy or intolerance. Full allergen information is available. 4 discretionary 13.5% service charge will be added to your final bill.
All service charges, are paid in full to our team. Spirits served in 25ml. Wines available in 125ml. Vintages and magnums are subject to availability. All prices are inclusive of V.A. T



