JARTOR

SAN VALENTINO A SARTORIA | 4 COURSES £95

ANTIPASTI O

CRUDO DI RICCIOLA
YellowTail Crudo, Tropea Onion
BURRATA

Fennel, Orange, Olives and Citrus Vinagrette

BATTUTA DI CARNE
Beef tartare, Quail egg Yolk, Caperberries and Parmesan Crisps

PRIMI PIATTI

LINGUINE ALL'ARAGOSTA
Lobster Linguine, Bisque, Tomato & Basil

FREGOLA AI CARCIOFI
Durum Wheat Pasta, Artichockes and Pecorino

GNOCCHI CON RAGU DI CINGHIALE
Gnocchi, Wild Boar Ragout

SECONDI PIATTI

FILETTO

Beef Fillet, Truffle Mash Potato, Chianti Jus
ASTICE ALLA CATALANA
Blanched Lobster, Tomato, Celery, Red Onion
“BISTECCA” DI CAVOLFIORE
Cauliflower Steak, Romesco Sauce and Pesto
DOLCI
STRAWBERRY TIRAMISU
SEMIFREDDO AL PISTACCHIO E LAMPONI
Pistacchio & Raspberries Parfait with Chantilly Cream & Chocolate Crumb
PANNACOTTA

Mango & Passion Fruit Pannacotta

(v) - Vegetarian | (vg) - Vegan | (v/vg on request) - Vegan on request

All prices include VAT at the current rate. A discretionary 14.5% service charge will be added to your bill. When dining with us, it is your responsibility to inform us of any allergies,
intolerances, or coeliac disease. Our allergen guide identifies the allergens present within our dishes as intentional ingredients and also indicates where dishes ‘may contain” an
allergen. Whilst we take all reasonable precautions, our kitchens handle allergens, so we cannot guarantee allergen-free dishes. Vegan dishes follow vegan recipes but may not be

safe for those with milk or egg allergies. We are a cashless venue.



