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EVENTS - GROUP DINING MENUS - £65 AND £95
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Classic Menu £65

ANTIPASTI
Grilled octopus, capers and olives
Veal, tuna sauce

Summer salad, chickpeas and lentils hummus (VG)

SECONDI
Roast bass Amalfi lemon and grilled courgette
Beef sirloin, and wild mushroom

Aubergine parmigiana (VG)

DOLCI
Amaretto tiramisu (V)
Tartufo di Pizzo (V)

Selection of ice cream & sorbets (V and VG options)

When dining with us, it is your responsibility to inform us of any allergies, intolerances, or coeliac disease. Our allergen guide identifies the
allergens present within our dishes as intentional ingredients and indicates where dishes ‘may contain’ an allergen. Whilst we take all
reasonable precautions, our kitchens handle allergens, so we cannot guarantee allergen-free dishes. Vegan dishes follow vegan recipes but
may not be safe for those with milk or egg allergies. All prices include VAT. Service charge will be added to your final bill.
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Signature Menu £95
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ANTIPASTI
Beef tartare, truffle and grana padano
Scallops nduja, green sauce

Burrata with heritage tomatoes (V)

PASTA
Buratta tortelli butter and sage (V)
Basil pesto risotto (V)

Fettuccini wild mushroom (V)

SECONDI
Sea bass and mazara prawns
Beef fillet magliocco sauce and truffle

Mixed vegetables stuffed courgette (V)

DOLCI
Amaretto tiramisu (V)
Chocolate caprese with vanilla ice cream (V)

Selection of ice cream & sorbets (V and VG options)

When dining with us, it is your responsibility to inform us of any allergies, intolerances, or coeliac disease. Our allergen guide identifies the
allergens present within our dishes as intentional ingredients and indicates where dishes ‘may contain’ an allergen. Whilst we take all
reasonable precautions, our kitchens handle allergens, so we cannot guarantee allergen-free dishes. Vegan dishes follow vegan recipes but
may not be safe for those with milk or egg allergies. All prices include VAT. Service charge will be added to your final bill.



