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4-COURSE SET MENU £75
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Amuse-bouche
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24-Month Parma Ham, Honeydew Melon
Creamy Burrata, Pappa al Pomodoro
Raw Tuna Tartare, Chilli Flakes, Vitello Tonnato Sauce
Beef Tartare on Roasted Bone Marrow, Egg Yolk & Green Mayo
Hot Fried Calamari, Lemon & Tartare Dip
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Homemade Black Ravioli, Aubergine
& Smoked Scamorza, Cherry Tomato Sauce
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Homemade Pappardelle with Mushrooms & Stracciatella
Whole Butterfly Sea Bass, Salsa Primavera
Sirloin, Chips & Veal Jus
Slow-Cooked Beef Short Rib & Creamed Truffle Potato
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Pistachio Tiramisu
Chocolate Basque Cheesecake, Crunchy Honeycomb Shards
Authentic Italian Gelato Selection

Chocolate / Coconut / Vanill
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Please inform your server of any allergies. Despite our safety practices, we cannot guarantee our food is
completely free from allergens. A discretionary optional service charge of 12.5% will be added to your bill




