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Aperitivo

Rock-salted focaccia, olive oil & balsamic  ve

Marinated Taggiasche mixed olives  ve

Black truffle & ricotta croquettes, Parmigiano Reggiano shavings  v*

Antipasti

Bruschetta of the day 

Beef carpaccio, rocket, Parmigiano Reggiano shavings, balsamic | add freshly grated winter truffle, 3

Hand-pulled ‘La Latteria’ Burrata, Swiss chard, Taggiasche olives, breadcrumbs  v*

Orkney crab tortelli, charcoal pasta, langoustine & parsley butter sauce

Shaved Brussels sprouts salad, Marcona almonds, chopped egg, citrus vinaigrette  v

Pasta Fresca Ripiena

Beef shin & red wine tortelli, beef reduction, grated Parmigiano Reggiano

Black truffle & ricotta tortelli, truffle butter emulsion, freshly grated winter truffle  v*

Delica pumpkin tortelli, sage brown butter emulsion, balsamic reduction, toasted hazelnut  v*

Pasta Fresca

Tonnarelli, Dorset mussels, cavolo nero purée, white wine, chilli, breadcrumbs

Tagliatelle, slow-cooked venison ragù, cacio ricotta

Calamarata, prawns, clams, Dorset mussels, tomato & white wine sauce

Bigoli, garlic, extra virgin olive oil, peperoncino  v 

Secondi

Beef fillet 250g, beef reduction, sautéed spinach, fries
Slow-cooked beef cheeks, Port wine sauce, cavolo nero, potato & celeriac mash

Chicken cotoletta Milanese, lemon, creamy spinach, fries

Sea bass fillet, Scottish clams, sautéed spinach, potato & celeriac mash, white wine 
Aubergine parmigiana, tomato, mozzarella  v

Beetroot salad, whipped goat cheese, balsamic caramelised onions  v

Caesar salad, romaine lettuce, chicken, guanciale, croutons, Caesar dressing

Contorni

Crispy fries  ve | Parmigiano fries  v*

Potato & celeriac mash

Chilli & garlic braised cavolo nero  ve

Mixed green leaves, vinaigrette  ve
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White

Stocco Pinot Grigio
Stocco Sauvignon
Piccolo Gavi di Gavi
Romano Fiano 
Il Lebbio Vernaccia
Riesling Renano Bergamini
Sot Castel Fay Chardonnay

Red

Nero d’Avola Pianogrillo 
1212 Barbera 
Marchesi Migliorati Montepulciano
Pinot Nero Buccianera
Monsato Chianti Classico
Stocco Merlot Riserva
Meletti Rosso Super Tuscan
Barbera Conterno Fantino

Rose

Saint Croix Rose
Hecht & Banner

Champagne & Prosecco

Ca di Alte Prosecco Extra Dry

Sottoriva Malibran

Taittinger Champagne

Wine by the glass

11 14 40
12 15 42

13 16 45

14 17 48
15 18 51

- - 60
- - 75
- - 85

11 14 40
12 15 42

13 16 45
14 17 48
15 18 51

- - 75

- - 85

11 14 40
13 16 45

175ml 250ml Bottle

125ml Bottle

9 38
11 50
19 90
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