Selection of Sicilian Stuzzichini

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

Sicilian aubergine parmigiana, black garlic and aubergine puree, pasta crisps

Paccheri, red king prawns, pistachio pesto, peas, asparagus, gambero rosso oil

Slow roast crispy belly pork, Italian beans with salami, wild fennel

Sicilian lemonade parfait, Greek yoghurt, honey

59
Available for the whole table only, we are happy to accommodate requests wherever possible

Sicilian Wine Flight
(includes 4 125ml wines)

39



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

15

Roast red king prawns, pea puree, black truffle, pea shoot salad

16

Salad of baby plum tomatoes, stracciatella, black olive crumb,
smoked burrata ice cream, basil, parmesan tuille

14

Crispy cannelloni of rabbit ragu, house made ricotta, wild fennel oil
ltalian pickled purple carrot
15

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

Handmade tagliatelle alla Limoncello, lemon butter, limoncello. Stracciatella, green chilli (v)

15/25

Paccheri, red king prawns, pistachio pesto, peas, asparagus, gambero rosso oil

17/29

Mushroom and porcini risotto, seared wagyu bavette steak, rocket leaves, parmesan shavings
18/32
(v- Roast portobello mushroom in black garlic glaze 13/20)

Handmade wild garlic, ricotta and spinach agnolotti, wild garlic and lemon butter, Ragusano
shavings

14/22 (V)

Malfadine, smoked burrata, pistachio pesto, sundried tomato
14/22 (v)



Duo of lamb - lamb rump, pressed lamb shoulder, goats cheese bon bon, mint
pesto, black olive and anchovy lamb jus, broccoli, crushed new potatoes,
caponata

Lincolnshire slow cooked Pork beIIY, roast fillet Saltinbocca, sausage and
cannellini beans al Forno: (sausage, lemon, peas pancetta, mascarpone), pork
jus, confit lemon, sage oil,

Roast breast of cornfed chicken, pancetta crisps. Salsa Sorrentina - red and
yellow cherry tomatoes, pistachio, pistachio pesto, basil leaves crispy potato pave

Traditional Sicilian aubergine parmigiana, crispy potato pave, black garlic and
aubergine puree, parmesan cream, trapanese pesto (v)

Catch of the day MP
Fresh fish prepared with"Sicilian flair

From our grill 35 day Himalayan salt aged Yorkshire beef
8oz fillet 42 1Kg Fiorentina (Tbone) for two 95

Homemade chunky chips and ltalian leaf salad

Add one of our signature sauces: 4.50
(Peppe nero, Gorgonzola or Mushroom and caper)

Homemade chunky chips 6 / With Truffle and Parmesan 7.50
New potatoes, mint and spring onion 6
Rocket, parmesan & pine nuts 6
Spring brassicas with peas, pancetta & chilli 7
Cauliflower cheese ‘alla carbonara’ 8
Tomato & red onion salad with smoked ricotta 6

Mushrooms & spinach with garlic butter 6
Zucchini fritti 8



Sicilian Lemonade parfait, Greek yoghurt, honey

Cannolo Siciliano - ricotta cream with candied fruits and chocolate, Negroni
gelato blood orange salad
12

Chocolate pyramid, amaretti biscuit, vin Santo ice cream
14

San Pietro Ice Creams and seasonal sorbets

10

Meringue, pistachio parfait, raspberry, raspberry sorbet
13

A selection of artisan ltalian cheese
lingue di Suocera, grapes, celery, panforte and honey

Selection of 4
15

or

Selection of 6

18



