
 

Canapés 
£10 for three pieces from any section, £2.50 for every additional choice 

 

 

 

 

 

 

 

TARTARE 
 

Rose veal, truffle & mushroom 

 

Tuna, orange, caper & pine nut 

 

Tomato, avocado, mozzarella  

& basil 

 
 

 

CRISPBREAD 
 

Lardo, walnut 

 

Avocado, bottarga & fennel 

 

Salt cod, tomato & olive 

 

BRUSCHETTA 
 

Pumpkin, parmesan & 

mostarda 

 

Tomato, basil & avocado 

 

Buristo, red pepper 

& pistachio pesto 

 

GRISSINI 
 

Poppy seed, prosciutto & rocket 

 

Dried broad bean,  

chili & mint dip 

 

Sesame, smoked tuna & 

oregano 

 

SPHERES 
 

Fried olive, veal & pork 

 

Fried mozzarella bocconcini 

 

Sausage, meatball & tomato 

 

LOLLIPOPS 
 

Mozzarella, tomato, basil  

& olive oil 

 

Rabbit, sage, prosciutto  

& Marsala 

 

Squid, artichoke & lemon 
 

 

SOUPS & RISOTTO 
 

Saffron risotto & gremolata 

 

Porcini & borlotti soup,  

‘nduja crouton 

 

Red prawn risotto, red prawn 

 

FRIED 
 

Sage leaf, anchovy 

 

Crescentine, finocchiona salame  

& stracchino cheese 

 

Fried ravioli of ricotta & mint 
 

 

PIZZETTE 
 

Wild mushroom & taleggio 

cheese 

 

Foie gras, red onion, balsamic & 

pomegranate 

 

Fried pizza, tomato & raw 

mozzarella 
 



Classic                                                        
(£40 per person)  

 
Chilled raw tomato soup 

burrata, bread & basil 
or                                                                                                                                                                         

Paccheri with gurnard & tomato ragu                                                                                                                           

basil & olive oil 

~ 

Galletto in panzanella 
grilled baby chicken with tomato, bread & tropea onion 

or                                                                                                                                                                                        

sea bream baked in salt                                                                                                                

borlotti beans, tomato & basil                                                                                                                             
or                                                                                                                                     

melanzane alla parmigiana                                                                      
aubergines baked with tomato, mozzarella & basil 

~ 

Blood orange granita 
toasted almonds & mint 

or                                                                                                                                                                               

bonet                                                                                                                    
chocolate, coffee, amaretti, rum & caramel pudding                                                                                                    

or                                                                                                                                                                         

ricotta gelato                                                                                                                                    

strawberries & black pepper 

 

 

 

 

 

 
 

 



Bocca                                                                                  
(£55 per person) 

 
 

Buffalo mozzarella 
tomatoes, rocket & basil 

or                                                                                                                                                                                 

sea bream carpaccio                                                                                  
rosemary oil & orange                                                                                                  

or                                                                                                                                                                      

parma ham & melon 

~ 

                                                                                                                                                                               

Orecchiette with 'nduja, red onion, tomato & pecorino                                
or                                                                                                                                                                             

trofie with pesto Genovese, potatoes & green beans  

~ 

                                                                                                                                                                                     

Suckling pig porchetta                                                                                 
roast potatoes & tropea onion                                                                                                     

or                                                                                                                                                  
sea bream baked in salt                                                                                                         

tomato, cucumber & caper panzanella                                                                                             
or                                                                                                                                       

risotto with courgettes & their flowers                                                     
buffalo mozarella, basil & oil 

~     

                                                                                                                                                                         

Le palle del nonno                                                                                              

Grandpa’s balls of deep fried ricotta & chocolate                                                                 
or                                                                                                                                         

bomba calda                                                                                                     
hot doughnut filled with crème pastissiere & strawberries                                           

or                                                                                                                                                    
burnt almond granita & bitter chocolate sorbet 

 

 

 



Lazio 
platters of food to share                                                                                                     

(£60 per person) 

 
 

Fritti romani                                                                                               
buffalo mozzarella bocconcini, artichokes alla giudia,  

olives stuffed with veal & pork   

                                                                                                                                                           
~ 

                                                                                                                                                                                   

Vignarola                                                                                                       
braised spring vegetables 

~     

                                                                                                                                                                    

Spaghetti alla carbonara                                                                              
guanciale, egg, pecorino, black pepper 

~   

                                                                                                                                                                                                                                  
Suckling pig porchetta                                                                                    
roast potatoes & artichokes 

~  

                                                                                                                     
Strawberries & wild strawberries with lemon & sugar                            

ricotta gelato  

 

 

 

 

 

 

 



 

Primavera 
a series of small courses to share                                                                                                     

(£60 per person) 

 
 

Bruschetta with broad beans, their puree & Ricotta salata 

                                                                                                                                                            
~ 

                                                                                                                                                                                   

Shaved courgettes & artichokes                                                                     
anchovy, parmesan, lemon & parsley 

~     

                                                                                                                                                                    

Buffalo mozzarella                                                                                 
merinda tomatoes, basil & oil 

~     

                                                                                                                                                                                                                                  
Trofie with pesto Genovese                                                                          

potatoes & green beans 

~  

                                                                                                                     
Nettle & chard pansotti with walnut sauce 

~  

Slow roast shoulder of lamb                                                                   
stuffed with garlic & rosemary, basted with wine & honey  

& 

Courgette trifolate                                                                                                     
sauteed with garlic, chilli & parsley 

~ 

A selection of young sheep cheeses                                                              
with broad beans & pickled artichoke stems 

                    



Baroque menu di mare                             
(£90 per person) 

 

Antipasto di mare 

Raw langoustines, native oysters, sea bream carpaccio, sea bass carpaccio,  
little fritters of ‘bianchetti’, baby fish fry, smoked swordfish, marinated octopus, 

baked stuffed mussels, fried squid & lemon slices;                                                                             
salads of avocado, fennel, artichokes & orange with golden bottarga 

~ 

Primo 

An entire hollowed – out wheel of parmesan filled with truffle risotto 

~ 

Riposo 

Lemon sgroppino                                                                                                               
lemon sorbet mixed with prosecco 

~ 

Secondo 

Grilled catch of the day                                                                                                  
LIKELY TO INCLUDE: 

john dory, red mullet, monkfish, sea bream,                                                                                         

langoustines, wild prawns & lobsters with white polenta & gremolata 

~ 

Dolce 

 cornucopia di frutta gelata 

Seasonal fruits filled with their own sorbets;                                                               

frozen dates filled with espresso gelato 

 

 

 



Baroque menu maialino                                     
(£90 per person) 

 

Antipasto 

Cured meats:  homemade salami, ‘nduja on bruschetta, coppa & prosciutto 
Cheeses: buffalo mozzarella, pecorino sardo, smoked ricotta & walnuts 

Vegetables: grilled radicchio & balsamic, marinated grilled peppers,                              
caponata, fried sage leaves & smoked, lightly cured, anchovies 

Baskets of bread & homemade grissini accompany 

~ 

Primo 

Spaghetti with native lobster, mussels, clams, tomato & ginger 

~ 

Riposo 

Blood orange sgroppino                                                                                                
blood orange granita mixed with soda 

~ 

Secondo 

A whole roasted suckling pig & its crackling                                                              
grape & white wine sauce, roasted potatoes & fennel 

~ 

Dolce 

A selection of gelato cup-cakes in assorted flavours                                                  
warm chocolate sauce & zabaione 

 

 

 

 

 



 


