
P E R  I N I Z I A R E
C A L A M A R I  F R I T T I  £ 1 1 
Crispy squid, chilli jam (683 Kcal)

C E S T I N O  D I  P A N E  (vg) £ 7 
Sourdough, focaccia, olive oil, balsamic vinegar (630 Kcal)

C U L A T E L L O  E  M E L O N E  £ 8 . 5 
Cantaloupe melon with aged, air-dried Culatello from Emilia-Romagna (283 Kcal)

C A M P A R I 
S P R I T Z  £ 1 5 

Campari bitter, Prosecco, 
Fever Tree Soda water

P E A C H  
B E L L I N I  £ 1 5 

Peach purée, 
Prosecco

N E G R O N I  £ 1 5 
Campari bitter, Cocchi di 
Torino sweet vermouth,  

Tanqueray gin

A N T I P A S T I 

V I T E L L O  T O N N A T O  £ 1 7 . 5 
Veal carpaccio, tuna and caper sauce (331 Kcal)

I N S A L A T A  D I  P O L P O  £ 2 5 
Octopus salad, potato, celery, capers, olives, carrots (252 Kcal)

C R U D O  D I  T O N N O  £ 1 9 . 5 
Tuna tartare with pickled Tropea onions (221 Kcal)

B U R R A T A  E  F I N O C C H I  (v) £ 1 8 . 5 
Sicilian Bono Estate olive oil marinated fennel, burrata (560 Kcal)

P I N Z I M O N I O  (vg) £ 1 0 
Breakfast radish, endives, carrots, lentil & chickpea hummus (341 Kcal)

C A R P A C C I O  D I  F I L E T T O  £ 1 9 . 5 
Thinly sliced centre-cut fillet, with rocket and Parmesan crisps (320 Kcal) 

A P E R I T I V O



S E C O N D I 

T H E  R E A L  V E A L  M I L A N E S E  £ 3 8 (per person) 
Tender veal cutlet, tomato & lettuce salad (1874 Kcal) 

To share for two people

F I L E T T O  A L  P E P E  V E R D E  £ 3 7 . 5 
Sustainably raised, grass-fed Aberdeen Angus beef fillet (200g), with green pepper sauce (928 Kcal)

T O N N O  A L L A  P U T T A N E S C A  £ 2 9 . 5 
Tuna loin, tomato sauce, olives, chilli and capers (502 Kcal)

P A R M I G I A N A  D I  M E L A N Z A N E  (v) £ 2 2 
Aubergine parmigiana (832 Kcal)

S P I N A C I  R I P A S S A T I  (v) £ 7 . 5 
Sautéed Spinach, garlic, chilli (192 Kcal)

I N S A L A T A  M I S T A  (vg) £ 7 
Seasonal Italian leaf salad (104 Kcal)

P O M O D O R I  E  P E S C H E  (vg) £ 7 . 5 
Tomato & peach (109 Kcal)

P A T A T E  A L  F O R N O  (vg) £ 6 . 5 
Oven baked potatoes (687 Kcal)

P R I M I  P I A T T I 

R I S O T T O  B A S I L I C O  E  F U N G H I  (vg)  £ 1 9 . 5 
Aquarello rice with basil cream & mushrooms (841 Kcal)

T A G L I A T E L L E  O S S O B U C O  £ 2 8 
Tagliatelle, ossobuco ragu, saffron, parmesan (726 Kcal)

P A C C H E R I  A L L A  P E S C A T O R A  £ 2 9 . 5 
Paccheri, Mazzara prawns and seafood sauce (532 Kcal)

T A G L I O L I N I  A L L ’ A S T I C E  £ 3 8 
Tagliolini pasta with lobster (808 Kcal)

R I G A T O N I  A L L A  C A R B O N A R A  £ 1 8 . 5 
Rigatoni, guanciale, carbonara sauce (1194 Kcal)

(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.

C O N T O R N I 

Z U C C H I N E  F R I T T E  £ 8 . 5 
Fried courgette (805 Kcal)


