
TO START
Crostini selection
Prosciutto di Parma, pea, mint & Pecorino Rosso
Datterini tomatoes, garlic & basil (v)
Buffalo ricotta, lemon & summer herbs (v)
Stracciatella, fig & basil (v)

TO FOLLOW
Buffalo Mozzarella, marinated peppers, Nocellara del Belice olives, chargrilled artichokes,
Pecorino Rosso & focaccia

Pecorino Rosso, Prosciutto di Parma, Coppa Trentino, Finocchiona, chargrilled artichokes,
Nocellara del Belice olives & focaccia

Porchetta, Balsamic mayonnaise, rocket & Datterini tomato salad, chargrilled artichokes,
Nocellara del Belice & focaccia

TO FINISH
Amalfi lemon curd cheesecake (v)
Tiramisù (v)

Coffee/tea
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CARD PAYMENTS ONLY
Please note that nuts are used in our kitchen.  

Should you have any dietary requirements please speak to your waiter.  
All prices are inclusive of VAT.  

A discretionary service charge of 12.5% will be added to your final bill.

£25 three course set lunch 
12pm – 3pm

Start with the selection of crostini, then choose
one main menu option and one dessert.

Open daily

Lunch 12-3pm
Tea & cakes 3pm-5pm

Cocktail & wine bar from 5pm

Two for one cocktails 5-7pm 


