WEEKDAY MENU

PiATTi PiCCOLi
Small Plates

CALAMARi FRiTTi

6

crispy calamari with lime infused mayonnaise

Caprese salad

STUZZiCHiNi

7

herlioom tomatoes, mozzarella basil and extra virgin olive oil

Nibbles

Asparagi alla Milanese

MiXED ARTiSAN BREAD

4

extra virgin olive oil and aged balsamic vinegar

TOMATO AND BASiL BRUSCHETTA

8

(V)

grilled asparagus, fried egg, Parma ham and shavings of aged parmesan

SALSiCCiA ‚nduja

5

7

Calabrian hot sausage and borlotti beans with crusty bread

COZZE ALLA MARiNARA

(VG)

8

marinara sauce mussels with crusty bread

AFFETTATi MiSTi

13

selection of cured meats, mozzarella, toasted
sourdough bread sticks and pickles
shared between two

DALLA GRIGLIA
From the Grill

COSTOLE D’AGNELLO

18

24 hour marinated grilled lamb chops with garlic and rosemary potato

TAGLiATA Di MANZO

25

grilled 12oz sirloin steak with garlic mushroom sauce,
rocket and roasted potato

SALMONE GRiGLiATO

17

grilled salmon fillet with leek, lemon and dill sauce
and roasted potato wedges

PETTO Di POLLO

15

corn-fed chicken supreme breast, roasted potato,
buttered spinach and parmesan

PASTA

CONTORNI

TAGLiATELLE ALLA BOLOGNESE
fresh and homemade

SPAGHETTi ALLO SCOGLiO

15

Side Dishes

14

seafood spaghetti with prawns, squid, mussels and tomato sauce

LASAGNE SPiNACi E RiCOTTA

14

homemade spinach and ricotta lasagna with aged parmesan

SPAGHETTi ALLA CARBONARA
authentic roman carbonara spaghetti

PENNE ALLA ARRABBiATA
chilli, tomato sauce, olives and pecorino cheese

10

13

(VG without cheese)

GNOCHi AL GORGONZOLA

12

homemade gnocchi with gorgonzola and parmesan cheese

PASTA FAGiOLi

14

pasta with cannellini bean sauce and Italian sausage

Salads

INSALATA Di CESARE
INSALATA GRECA
greek feta salad

(V)

with spring onion

SPiCY GREEN LENTiLS RAGOUT 5
SEASONED MiXED LEAVES SALAD 4
ZUCCHiNi AND PARMESAN CHiPS 5

DOLCI
Desserts

TiRAMiSÙ

6

homemade traditional delight of which every house
in Italy keeps its own secret recipe

CREPE CON RiCOTTA

6

ricotta and chocolate crêpe with chantilly cream

INSALATE

chicken caesar salad

(V)

GRiLLED BROCCOLi AND CHiLLi 5
SAUTÉED SMASHED POTATO 5

11

13

SiCiLiAN LEMON TART 7
coconut pannacotta & Fresh berries 7 (VG)
STRAWBERRY SEMIFREDDO 6
SELECTiON OF ITALiAN ICE CREAMS & SORBETS 5
vanilla, chocolate, strawberry, mint chocolate, caramel-peacan and honeycomb
ice creams and lemon, raspberry and mango sorbets
two scoops

CHEESEBOARD OF FOUR ITALiAN CHEESES

10

A discretionary service charge of 10% will be added to your bill for a table of 4 or more. Our tronc service charge is to benefit the team that looked after you today, Thank you
from the team. If you require information regarding the presence of allergens in any of our foods or drink, please ask a member of our team. Whilst a dish may not contain a
specific allergen, we use a wide range of ingredients in our kitchen, so foods may be at risk of cross contact with ingredients containing allergens. We accept all major credit
cards. Our prices include value added tax at the current rate.

