MENU
1 Dicembre 2017
Prosecco £ 9.50

Negroni Sbagliato £ 8.50 Gin Mare and Mediterranean Tonic £13.75

ANTIPASTI
Lentil and chestnut soup £7.5
Winter salad – chicory, apple, pear, young Pecorino, walnuts, honey £8.5
Grana padano cheese timbale, balsamic roast radicchio £13.5
Burrata, golden and purple beetroot carpaccio, rocket pesto £14
Slow cooked calamari, tomato, garlic and chilli sauce, toasted garlic bread £14.5
Crab and avocado, tarragon dressing , yellow fin tuna carpaccio, orange and fennel salad £15.5
San Daniele’s finest cured ham,selection of salami, grilled vegetables, olives £15.5
Seared Scottish scallops, Jerusalem artichoke cream, crispy pancetta £17.5
PASTA
Duck vincisgrassi with porcini mushrooms, buffalo mozzarella and bechamel sauce £17.5
Home made fettuccine, seasonal wild mushrooms Starter £16.5 Main course £18.5
Pappardelle, slow cooked Tuscan beef and veal ragù Starter £16.5 Main course £18.5
Sea bass ravioli, lemon butter sauce, tomato concasse Starter £16.5 Main course £18.5
SECONDI
Porcini mushroom and walnut loaf, tomato crust, cavolo nero, caramelised onion sauce £18.50
Pheasant leg stuffed with black kale and carrots, roasted breast, olive oil mash, spinach £24.5
Pan-fried calf’s liver, butter, garlic and sage, olive oil mash £24.5
Tuscan Cacciucco - squid, clam, mussel, prawn, halibut casserole £26.5
Grilled fillet of stone bass, baby vegetables, cawliflower cream, thyme dressing £26.5
Grilled king prawn, sea bass, red mullet, South West squid, chilli, garlic, salad leaves £29.5
Chargrilled 28 days aged 8oz Aberdeen sirloin steak, Balsamic, Parmesan, roast potatoes £28.5
12 hour slow cooked wild boar, taggiasche olives, wild mushrooms, Parmesan polenta £26
Veal parcels filled with pecorino, porcini mushrooms sauce, spinach £27.5
CONTORNI All £4.90
Roasted potatoes alla nonna with fennel seeds and herbs
Salad leaves and herbs
Borlotti beans and sage
Broccoli, toasted almond flakes, garlic and chilli
Rocket and Parmesan salad, fresh lemon
Sautéed spinach
Fine beans with garlic and chilli
An optional service charge of 12.5% will be added to your bill. VAT is included.
If would you like to purchase a signed copy of one of our cookery books please ask a member of the
staff.

