
Spaghetti 
spaghetti tossed in an aubergine pesto, sun dried tomatoes and topped with smoked mozzarella

Risotto con Zucca
risotto with roasted butternut squash, chestnut mushrooms and taleggio cheese

Cozze
fresh steamed peppered mussels with garlic and white wine

ANTIPASTI

SECONDI

DOLCI

Pesce del Giorno
fresh catch of the day

Agnello
lamb breast stuffed with spinach, with turnip puree and lamb jus

Maiale Ripieno
stuffed pork fillet with parma ham and fontal cheese, with carrot puree and a sage sauce

(All dishes are served with seasonal vegetables or mixed salad)

Pannacotta
espresso pannacotta with amaretto cream and chocolate ice cream

Mousse all’Arancia
orange mousse with almond crumble and cocoa tuile

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

LUNCH MENU

3 COURSE - £33
2 COURSE - £28
(Including Americano or Tea)

EARLY BIRD MENU
(Available from 6pm - 6:30pm, Tuesday - Thursday)

3 COURSE - £36
2 COURSE - £31

(Including Americano or Tea)


