
 

 

    
 

 

 

 

 

2 Courses £15 / 3 Courses £20 

 

Including a glass of Catarratto ca’ di Ponti, Sicily, 125ml or Nero 

d’Avola Il Meridione, 125ml 

                                          

 

 

Bruschetta classica VG 

Italian winter tomato, basil & olive oil on grilled bread 

Zuppa di legumi 

Tuscan bean & barley soup  

Polpette piccanti al pomodoro  

Beef & nduja meatballs, spicy tomato sauce, Pecorino  

Peperoni arrostiti sgombro  
Toasted bread, smoked mackerel & roast pepeprs 

 

* 

Maccheroni Bolognese 

Maccheroni, slow cooked beef ragout & tomato sauce 

Risotto ai funghi  VG 

Wild mushroom risotto  

Pancia di maiale arrosto 

Slow cooked pork belly, creamed mash  

Branzino in Padella 

Pan fried sea Bass, lentils stew & pumpkin 

 
* 

Panna cotta, salsa all’arancia    

Panna cotta, blood orange sauce  

Torta al cioccolato 

Almond & chocolate cake  

Carpaccio di ananas  VG 

Pineapple carpaccio and lemon sorbet  
 

 

   

 

 

 



If you have any allergies or food intolerances please do advise your waiter 

20% VAT included. A 12.5% discretionary service charge will be added to your bill 

 


