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SUMMER VEGETABLE SALAD, RICOTTA CROSTINI, LEMON & OLIVE OIL DRESSING

lemon panacotta & strawberry jelly

f i n i s h e d  w i t h . . .

If you have any allergies or dietary requirements please inform a member of staff in advance.
Wine also available in 125ml measures.
Standard measures: Spirits 35ml, Wine 175ml/75cl, Sparkling 125ml, Vermouth/Amaro 70ml

WARM VIGNAROLA SALAD, GLOBE ARTICHOKE, FAVA BEANS, PANCETTA

AMBRUZZi LAMB KEBABS, YOGURT, MINT & ROasted tomato dip

SQUID INK TAGLIATELLE, GRILLED ASPARAGUS, PARMigiano

chicken alla romana, roasted new potatoes, tomatoes, lemon & fresh herbs

GRILLED SEA BASS, GLOBE ARTICHOKE CAPONATA SAUCE

mozzarella & crushed fava bean bruschetta

ricotta & pancetta bruschetta

heritage tomato & fresh herb bruschetta


