
T o  S t a r t  
F o r  t h e  T a b l e

Pane fino all aglio v ve  
Hand stretched garlic bread choose from 

Rosemary and sea salt / Mozzarella / Tomato and oregano

S t a r t e r s  
C h o o s e  o n e

Bruschetta al pomodoro ve   
Toasted sourdough, tomato, basil, olive oil, garlic

ARANCINI TARTUFO v  
Crispy risotto balls, truffle cream, parmesan cheese

Cocktail di gamberi rossi  
Baby Atlantic prawns, Marie Rose sauce, lettuce, lemon, paprika

Calamari fritti  
Lightly fried squid with lemon aioli

M A I Ns   
C h o o s e  o n e

Spaghetti alla Bolognese  
Beef ragu, red wine, parmesan

Branzino  
Pan fried sea bass  

Choose salsa verde, garlic butter or truffle butter

Margherita v  
D.O.P San Marzano tomato, fior di latte, basil

Primavera v  
D.O.P San Marzano tomato, fior di latte, grilled vegetables, pesto

Rigatoni pollo picante  
Roast chicken, Neapolitan sauce, red peppers, chilli, 

panagrattato, white wine with creamy burrata

Ravioli di zucca e ricotta v  
Pumpkin & ricotta ravioli, parmesan, sage butter

D E S S ER  T s  
C h o o s e  o n e

Fragoline di bosco 
Strawberry ricotta cheesecake

Tiramisu v  
Espresso, mascarpone, cocoa

E x e c u t i v e  F o u r  C o u r s e  S e t  M e n u 
£ 3 4 . 9 5  p e r  p e r s o n

V vegetarian    VE vegan

Please ask a member of our team for the gluten free options available. Please ask a member of staff for guidance on  
which dishes can be tailored to suit your dietary needs. We take the utmost care when preparing gluten - free requests,  

but due to the nature of our kitchen, we cannot guarantee the complete absence of gluten traces. 

A 10% DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO YOUR BILL


