


L A  B RUSC H E T TA  N E R A  ( Ve ) 
Homemade Black Charcoal  Bread /  Organic 
Beef Tomato /  Black Garl ic  Emulsion

L E  C O Z Z E 
Shet land Mussels  /  Homemade Sourdough 
Bread /  Sauvignon Blanc /  Cherr y Tomatoes

V E R D U R E  I N  PA S T E L L A  ( V ) 
Deep fr ied Seasonal  Vegetables /  
Parmesan Cheese Fondue

L E  A R A N C I N E 
Beef & Pork /  Peas /  Pecor ino Fondue / 
Saffron R isotto /   San Marzano Gel     

V E L L U TATA  ( V ) 
Soup of T he Day /  Homemade Sourdough 
Bread

PA R M A  H A M  B U R R ATA  (+£.1 .50) 
Parma Ham / Ital ian Soft Cheese /  
Cherr y Tomato /  Basi l

DE C ON S T RU C T E D  T I R A M I S U  ( V ) 
Hazelnut /  Coffee Sand / Cal lebaut 
Chocolate /  Mascar pone 

 
C RO S TATA  ( V )                            
L emon Custard /  Short Crust Pastr y / 
R aspberr y

TORTA  DI  P OL E N TA  ( Ve )            	
Orange Zest /  Polenta Cake /  Cranberr y /  
Vegan Yoghurt

 
G E L ATO  ( V )                                 
Please ask your ser ver for the f lavour

I  R IG ATON I  A I  F E G AT I N I 
Paccher i  Pasta /  Sautéed Chicken Livers / 
Sage Butter /  Marsala

L A  C A R B ON A R A  (+£.1 .50) 
R igatoni Pasta /  Black Pepper /  Eg g Yolk / 
Pecor ino /  Guanciale

L A  L A S AG N A 
Beef & Pork R agù / Besciamella /  Parmesan 

L E  L I N G U I N E  A L L A  N E R A N O  ( V ) 
Linguine Pasta /  Provolone del  Monaco 
Cheese /  Cream Cheese /  Fr ied Courgette

L E  L I N G U I N E  C O Z Z E 
Linguine Pasta /  Shet land Mussels  / 
Sauvignon Blanc /  Cherr y Tomato 

BL ACK CHARCOAL M ARGHERI TA ( V ) 
Sugo Base /  Fior di  L atte Cheese /  Basi l  

SE T  M E N U 
2  C O U R SE  £ 2 0 . 9 5        3  C O U R SE  £ 2 5 . 9 5

STARTERS

MAIN

DESSERT

Vegetar ian (V ) Vegan (Ve)
Fish dishes may contain small  bones


