
    
 

 

 

EVENING STANDARD MENU 
            2 courses £15 / 3 courses £20 with a glass of white or red wine 

 
Bruschetta classica v 

Italian winter tomato, basil & olive oil on grilled bread 
 

Zuppa di fagioli  
Tuscan bean soup, rosemary & garlic croutons   

 
Polpette piccanti al pomodoro*  

Beef & nduja meatballs, spicy tomato sauce, Pecorino  
 

Carpaccio di pesce spada 
Sword fish carpaccio, sundried tomato & radicchio  

 
* 

Spaghetti Bolognese 

Spaghetti, slow cooked beef ragout, basil & tomato sauce 
 

Risotto ai funghi  v 
Wild mushroom risotto  

 
Pancia di maiale arrosto 

Slow cooked pork belly, creamed mash  
 

Orata in crosta di polenta 
Pan fried sea bream, polenta crust, roast vegetables  

 
* 

Panna cotta, mix berries sauce 
 

Pecorino Toscano e jam  
Tuscan Pecorino cheese, home made jam    

 
Gelato italiano 

Italian ice cream selection 
 

 
*A dish made using surplus ingredients – helping to tackle food waste and as part of our ‘Waste 

Not, Want More’ January 2019 campaign  in partnership with The Felix Project.  

 
Before ordering please speak to our staff about any food allergies and intolerances 

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs and unpasteurized cheese 
may increase your risk of foodborne illness. 


