
Gnocchi di Ricotta 
ricotta gnocchi tossed with cherry tomatoes, black olives and chestnut mushrooms

Risotto allo Zafferano
saffron risotto with pork sausage and taleggio cheese fondue

Salmone Grigliato
pan seared fillet of salmon with julienne of sautéed vegetables and red lentil veloute

ANTIPASTI

SECONDI

DOLCI

Pesce del Giorno
fresh catch of the day

Brasato di Manzo
braised beef with sage potato puree and beef jus

Pollo Ripieno
chicken fillet stuffed with haggis, served with a pea puree and creamy gorgonzola sauce

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

Creme Brulee
mixed berry creme brulee with vanilla ice cream

Torta d’Arancia
orange and almond cake with chocolate creme anglaise

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)


