
Ravioli all’Amatriciana  
homemade ravioli filled with amatriciana sauce served on a pecorino fondue

Risotto con Zucca
risotto with roasted butternut squash, pea puree and smoked mozzarella

Tartare di Salmone
fresh salmon tartare with ginger and spring onion, served with a chive mousse, bread tuile and fennel puree

ANTIPASTI

SECONDI

DOLCI

Pesce del Giorno
fresh catch of the day

Agnello in Crosta
pan fried lamb cutlets in a pistachio crust served with potato and marjoram puree and curly kale

Pollo Ripieno
chicken breast stuffed with haggis in a sage sauce, with a carrot veloute and buttered spinach

Pannacotta
white chocolate pannacotta with hazelnut crumble and raspberry sorbet

Torta d’Arancia
orange and almond cake with amaretto cream and peach sorbet

Formaggi Misti 
mixed selection of Italian and Scottish cheese with homemade crackers and chutney

DINNER MENU

3 COURSE - £52 
2 COURSE - £45 


