
 
ANTIPASTI 

 

Pork and fennel meatballs with tomato sauce, pecorino cheese and focaccia  
GFO 

 

Bruschetta with fresh tomatoes and chives VE 

 

Burrata with broccoletti and preserved lemon  GF  V 

 

Finocchiona Toscana with gnocco fritto & Grana Padano  GFO 

MAIN 
 

Tagliatelle alla Bolognese GFO 

 

Pea and artichoke fregola with mint and lemon   VE 

 

Pizza Napoli with mozzarella, sausage and broccoletti  GFO 

Pizza Margherita with San Marzano tomato, mozzzarella & basil GFO V 

Calamari alla griglia with cherry tomatoes, roast potatoes and black olives 
pesto   GF  

Grilled steak tagliata with chips and salsa verde  GF  

DOLCI 
Nonna Mantovani’s Tiramisu’   

Espresso affogato vanilla ice cream with coffee GF  

Pannacotta with strawberries   GF  

TWO OR THREE COURSE SET MENU 

 

  

  

 

 

Please inform us of any food allergies or special dietary requirements 
 

VEGETARIAN | V  VEGAN | VE  CONTAINS NUTS | N  GLUTEN FREE OPTION | GFO 
 

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


