
PART  Y A LA  CARTE  MENU
(Tables  o f  10 and over)

MENU

Homemade foccacia, roasted garlic, olive tapenade, homegrown Sicilian extra virgin olive oil, 
Sicilian oregano, balsamic vinegar

Stuzzichini

STARTERS

Crispy cannelloni of goats cheese, artichoke puree, Italian pickled vegetable giardiniera

Salad of smoked burrata, roast breast of duck, blood orange

Homemade tagliatelle, wild mushrooms, wild garlic, parsley, toasted yeast crumb

Battuta di carne - seared wagu bavette black pepper, egg yolk and truffle dressing, pickled 
mushrooms, crispy onions

Roast red king prawns with chilli and garlic Tuscan bean puree, ‘Ndjua, crispy garlic, 
gambero rosso oil (+4) 

‘Zuppa del Giorno’ (v)
-made fresh everyday with textures and accompaniments

MAIN COURSES

 Lincolnshire slow cooked pork belly alla porchetta infused with fennel seed, garlic and 
lemon. Butter beans with salami and pancetta, roast fennel, pork jus, wild fennel oil

Roast breast of Cornfed chicken, pancetta crisps. Ndjua, tomato and mascarpone cream, 
charred broccoli, crispy potato pave

Buccatini alla scoglia - mixed shellfish, white wine and chilli

Aubergine parmigiana, potato pave, Sundried tomato and parmesan cream

Trio of lamb - lamb rump, lamb belly, braised lamb and pine nut croquette, polenta, mint pesto, 
black olive and anchovy lamb jus, purple sprouting broccoli

8oz fillet steak homemade chunky chips and Italian leaf salad (+12)

DESSERT

Chocolate pyramid, banana ice-cream, banana caramel and sesame brittle, 
caramalised banana (+3) 

Connolo Siciliano, ricotta cream with candied fruits and chocolate, Negroni 

gelato, blood orange salad

Sicilian Lemonade parfait, Greek yoghurt, honey

San Pietro Ice Cream and seasonal sorbets, waffle tuille

 Duo of cheese; served with crackers, fruit cake, grapes, dates and Sicilian honey 

55 per person
All our dishes may contain allergens, please advise a member of staff of any allergies or intolerance  

A discretionary 10% service charge will be added to your bill and 100% is paid directly to the team.




