
3-COURSE SET MENU

If you have any specific allergy or dietary requirements, please ask a member of our staff,
who will be happy to assist you.

A discretionary service charge of 15% will be added to your bill.

ANTIPASTI TO SHARE

Burratina d‘Andria con pomodori datterino e pesto
Andria burrata with baby plum tomatoes & pesto

Calamari fritti e salsa tartara
Deep fried calamari and tartare sauce

Insalata di pomodori, avocado, cetrioli e mais
Tomato, cucumber, avocado and sweetcorn salad

Carpaccio di manzo scozzese con salsa alla senape
Scottish beef carpaccio with mustard dressing

Tartare di tonno leggermente piccante
Tuna tartare slightly spicy, served with tuna sauce

SECONDI TO SHARE

Filetto di salmone con broccoli romanesco e pomodorini al forno 
Salmon fillet with romanesco broccoli and oven baked cherry tomatoes

Bistecca di manzo scozzese
Scottish beef Rib-eye served with roast tomato & mushroom

Scelta di qualsiasi pizza
Choice of any pizza

Pappardelle con funghi selvatici & stracciatella
Homemade pappardelle with wild mushrooms & stracciatella cheese

DOLCI TO SHARE

Tiramisu
Tiramisu

Cheesecake
New York-Style Cheesecake with Passion Fruit Compote

Bignè con gelato alla vaniglia, salsa al cioccolato e mandorle
Profiteroles with vanilla ice cream, chocolate sauce & almonds

Soft Serve Gelato
With Chocolate Sauce & Hazelnuts

£70


