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THE CANALETTO
PRIVATE DINING ROOM

Harry's Dolce Vita offers an intimate private space for events
and functions which is available to book seven days a week for
lunch and dinner.

Behind its golden door on Hans Road, The Canaletto Private Dining
Room accommodates up to 13 guests on one round table, and is the
ideal space for all occasions including business and private celebrations.
Seasonal Italian sourcing inspire the menus through classic dishes of
pasta and carme e pesce, served either as a set menu, choice menu or an
ltalian family style sharing menu.

With soft furnishings and décor evoking Harry's Dolce Vita's lealian
roots and the Italian Renaissance, the space features cak panelling and
brass framed Venetian mirrors with brass button details, with a striking
Murano glass chandelier adding a touch of glamour to the space.

Our dedicated Events Manager is available to assist with any details to
enhance your occasion whether that be music, floral arrangements or
table desipn to create a truly memorable event.
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MORE DETAILS

For The Canaletto Room we do not have any room hire c]:l:l.rg:s but instead
prices are based on a minimum spend which varies by time of day. All of our pricing
is inclusive ufcump]im:mar}r MENLS, placv: cards and Wifi. Please note we are unable

to allow mrkag:. All tables will be decorated with seasonal flowers. Please note that
there is no lift access to The Canaletto Room.

Audio Visual

Please note non-amplified live music is permitted and restaurant
backpround music is available. We have an inbuilt sound system. You are welcome to

PI:I.}I' FOUT OWT Music Ijlruugh the sound system in the room., or b:lckgmund music
can be provided.

Travel & Parking
Mearest tube — Knightshridge

Parking - NCTP London Cadogan Place
Cadogan Place, ngh'lsbndgc London. SWIX 95A (6 minute walk)

Timings
Breakfast: NIA
Lunch: 12.00 until 17.00 with host's access from 11.30

Dinner: 1830 until 00,00 with host's access from 18.00
(Sunday guests’ departure 23.00)

Food Allergen Disclaimer

Please always inform us of any allergies or intolerances. Not all ingredients are
listed on the menu and we cannot guarantee the total absence of allergens. Detailed
information on the fourteen legal allergens is available on request, however we are
unable to provide information on other allergens.
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CICCHETTI

OLIVES TRUFFLE
Green and black olives with PECORINGO NUTS
Sfemmed seeds and lenron £425

£4.25

CANAPES
£2.50 per item
We recommend 4 canapés per person for a pre-lunch or dinner receprion.
CALAMARI FRITTI
PROSCIUTTO & MELONE
TUNA PIZZETTA
TRUFFLE ARANCINI
SMOKED SALMON BRUSCHETTA
ASPARAGI & PROSCIUTTO
SALT COD FRITTI
PROYVOLONE IN CARROZZIA
BUFFALO MOZZARELLA & TOMATO SKEWERS
GRILLED SCHIACCIATA PICCANTE AND MOZZARELLA

ARTICHOKE & 5ALSA VERDE

Al choice menus are served with a selection ftalian breads, dips ¢ sharing sides.

*

Please afways inform your server of any allegie or ineolerances
Mo all ingrediems are lisied on che menw and we cannor puaraniee mﬂfﬂﬁim:f#a&vgvm

Drerailed informaion on whe fouriean allergens iy avaifable on requess, bowener we are unable w provide
kgérmamn am ouher allerpens. s

A discrevionary opeional service charge of 13 5% will be added wo your Bifl




PRIVATE DINING MENUS

LUNCH AT HARRYS DOLCE VITA
£55.00 per person

AYAILABLE MONDAY - SUNDAY
LUNCHTIME OMLY

COURGETTE FLOWER
Fried canrgeite flowers, iruffled boney, mint, pine nut salad and lemen ricotia
BURRATA
Creamy burraia from Puglia with datterini tomato, basil and Harry s extra virgin olive oil

ZUPPA DI FINOCCHI E MANDORLE
Chilled fenmel and almond soup wich broadbeans and dill

LINGUINE VONGOLE
Fresh pﬁfnurﬂe clams sautded with white wine, gu'n'l'r, dastering tomatoes, chilli andpar:fq

POLLO MILANESE
Thinly-beaten chicken breadcorumbed and fried with rocket salad, tomatoes and grated Parmesan

AUBERGINE PARMIGIANA
Slicer af aubergine layered with buffale, mozmarella and scamorza cheese, served in a rick tomato sauce

PROFITEROLES
Milk gﬂ'ﬂa ﬁﬂeﬂr p.-qﬁmks with chocolate mosse and warm chocolare sauce

PANNA COTTA
Set vanilla cream, raspberries, lemon balm and bazelnut croccante

TIRAMIST

Espresso coffee and rum-soaked savoiardi sponge bisowits with a mascarpone and marsala gy mowsse,
dusted with Valrbona bitter cocoa powder

SELECTION OF TEAS AND FILTER COFFEE

*

Please afways inform your server of any allegie or ineolerances
Mo all ingrediems are lisied on che menw and we cannor puaraniee mﬂfﬂﬁim:f#a&vgvm

Drerailed informaion on whe fouriean allergens iy avaifable on requess, bowener we are unable w provide
kgérmamn am ouher allerpens. s

A discrevionary opeional service charge of 13 5% will be added wo your Bifl




PRIVATE DINING MENUS

We offer 3 choice menus and your guesis may order on the day from this menu_
Please select one menu for your whole party.

MENU 1
£65.00 per person
GAMBERI E “NDUJA
Ovem &aﬁ'edrpmum in & creamy rudw_;a sasice with dattering tomate, 5&'&_}' Basil a:r.ﬂ!'Ama.fﬁ lemon

BURRATA
Creamy burnata from Puglia with datterini tomato, basil and Harry's exira virgin alive oil
COURGETTE FLOWER
Fried courgette flowers, truffled boney, mint, pine nut salad and leron ricotta

TONNO ALLA GRIGLIA
Chargrilled tuna steak served with cannellini beans and a warm tomata,
Taggiasca alive, Amalft lemon and basil sala

TRUFFLED CHICKEN
Roast .G'aglr—cfs.irkrn served in @ CREamTy MASCArpone u'w_fﬁc sauce, sautéed mushrooms, pm:rfqmnfgwrﬁr
PASTA VERDE
Lﬂng HTIRg pasta with CONFEEHE SIFIps ﬁﬂ'ﬂl".@‘i?}l‘.ﬂ'ﬁ{lﬁﬁw with .ﬁma'ﬂfipem
pine muts, Parmesan pangrattaio and creamy burnata
PROFITEROLES
Milk grﬂrmﬁfkﬂpmﬁ:emfﬂ with chocolate mouse and warm chocolate sauce

PANNA COTTA
Set panilla cream, raspherries, lemon balm and bazelnut croccanie

TIRAMISU
Fspresio coffee and rum-soaked saveiardi sponge biscuits with a mascarpone and marsala cgg mouse,
dusted with Valrhona bitter cocoa powder

SELECTION OF TEAS AND FILTER COFFEE

An additional cheese course can be added to all menus at a supplement of £12.50 per person.
Cheesebareds will comsint off a beypoke selection of three lialiaw cheeses, served with mackers and reavonal accomparniments.

Chocolate almond ‘olives” and pstachio-almond biscouti supplement of £3.50 per person.

Please afways inform your server of any allogie or ineolerances
Mo all ingrediems are lisied on che menw and we cannor puaraniee mﬂfﬂﬁim:f#a&vgvm

Drerailed informaion on whe fouriean allergens iy avaifable on requess, bowener we are unable w provide
kgérmamn am ouher allerpens. s

A discrevionary opeional service charge of 13 5% will be added wo your Bifl




PRIVATE DINING MENUS

MENU 2
£75.00 per persaw

SALMONE AFFUMICATO
Smoked salmon dressed wich a zcching and chilli salva wisk pmﬁ-.irm
INSALATA DI RICOTTA
Datterini tamats, avocads, chicory, shaved frnnel, baby gem lettuce, smoked almond,
:s_rlﬁ herbs and creanTy Jevmon ricotta

HARRY'S TAGLIOLINI
Gratinated tagliolini pasia with truffle, Ravmesan and cream

SOLE & VONGOLE
Whale Lemon sole on the bone sevved with a Gavi DV Gavi wine sauce, clams,
samphire, parsiey & Amalft lemon

HARRY'S VEAL PARMESAN
Veal Milanese baked with buffals mozzarella, tomato sasce, basil amd Parmesan
RISOTTO AGLI SPINACI E MOZZARELLA
Creamy carmareli rice, spinach, buffale mozzarella and crisp fried ariichokes

AMALFI SUNDAE
Lemon sorbei, candied leman, whipped cream, milk gelaie, meringne,lemon savce and sugared rosemary

HAZELNUT PARFAIT
Crram_y haselmur pa[lf-ajf, toasted FIETIRGENE, white chocolate and canamelised hazelnues

TIRAMIST

Espresso coffee and rum-soaked savoiardi sponge biscuits with a mascarpone and marsala egy moue,
dusted with Valrbana bitter cocoa powder

SELECTION OF TEAS AND FILTER COFFEE

*

Please afways inform your server of any allegie or ineolerances
Mo all ingrediems are lisied on che menw and we cannor puaraniee mﬂfﬂﬁim:f#a&vgvm

Drerailed informaion on whe fouriean allergens iy avaifable on requess, bowener we are unable w provide
kgérmamn am ouher allerpens. s

A discrevionary opeional service charge of 13 5% will be added wo your Bifl




PRIVATE DINING MENUS

MENU 3
£80.00 per peram

CRUDO DI TONNO
Thinly-sliced raw yellowftn tuna with yellow datierini tomatoes, aracciatella,
crushed pisiachios, fried artichokes and exira virgin olive ail

CARPACCIO DI MANZO
Raaww slices of beef with Cipriani mustard dresing
HARRY'S TAGLIOLINI
Gratinated tagliolini pasta with truffle, Parmesan and cream

SPIGOLA GRIGLIATA
Chargrilled sea bas fillet on micchine alla sapece, served with a mint and herb salad

HARRY'S RIB-EYE

Chargrilled marinated | 2pz rib-cye sieak on ihe bone served with tomaio and olive sala,
ware reserary and garlic butter with Parmesan pangrattaio

TRUFELE RISOTTO
Crearmy carnarsli rice, 24 month .rignf parmesan and shaved mﬁc

GIANDUIA SUNDAE
Milk gelato and bitter chocolate gelato, IGP Piedmontese bazelnut browmie,
chocolate mowusse and salted caramel sauce

HARRY'S TOADSTOOL
White chocolate, fresh raspberries, mascarpone mossse, iced vanilla parfaic
and pjr:nmhia biscotti crunch served with warm p.r'mif.ﬁia sAuce
TIRAMIST

Espresso coffee and rum-soaked savoiardi sponge biscuits with a mascarpone and marsala egg mouse,
dusted with Valrhona bitter cocoa powder

*

Please afways inform your server of any allegie or ineolerances
Mo all ingrediems are lisied on che menw and we cannor puaraniee mﬂfﬂﬁim:f#a&vgvm

Drerailed informaion on whe fouriean allergens iy avaifable on requess, bowener we are unable w provide
kgérmamn am ouher allerpens. s

A discrevionary opeional service charge of 13 5% will be added wo your Bifl




SHARING MENUS

We offer 2 sharing menus which are designed 1o give a true Harry's [talian experience. All the dishes for each
course will be served together placed in the middle of the wable for you and your guests to share.

We ask you to select one memu for your whale party.

SHARING MENU 1

£95.00 per person
OLIVES ZUCCHINI FRITTI

CALAMARI FRITTI TRUFFLE ARANCINI
GRISSINI & GREEN SELECTION OF FLATBREAD
OLIVE TAPENADE & PIZZETTE

GAMBERI E “NDUJA
Owen &aﬁ'edrpmum in & creamy EMEH_‘;a sance with dattering tomato, 5&'&_}' il aﬂ.ﬂ!’f!ma{ﬁ lemaon

CARPACCIO DI MANZO
Rarw slices of beef with Cipriani mustard dressing
COURGETTE FLOWER
Fn’m*mugrm:ﬂoum, .rru_ﬂfm' .Gmn]s minE, pine mut salad and lernon ricotta
BURRATA
Creamy burnata from Puglia with daiterini tomato, basil and Harry's exira virgin alive oil
TRUFFLE RISOTTO
Creamy carnaroli rice, 24 month aged parmesan and shaved truffle

PAPPARDELLE AL RAGU BOLOGMESE
Wide ribbon pasia with sdow-cooked beef, 1.0.P San Marzane tematoes

and FOSERAATY SANCE with Parmesan
AGNELLO ALLA ROMANA
Char grilled lamb cutless served with fennel, mint & parsley salad, saba verds
AUBERGINE PARMIGIANA
Slices ﬂf mﬁngmr .Irl:uﬂﬂr with &Nj’&fﬂ mozzarella and scamorza cheese, served in a rich fomato sauce

GREEN BEANS vy With chilli, garlic & alive ail
HOMEMADE MACCHERONI CHEESE GRATIN
RADICCHIO & FENNEL W"ftﬁmr.&#.fmrrd‘anfﬁw o lemon d'rrﬂfng
ROCKET & PARMESAN SALAD

pe

HAZELNUT PARFAIT
Creanmy hazelnus p.rr{,\".;vf:, tosted MIETIRENE, wihite chocolate and caramelised bazelnuts

PROFITEROLES
Milk grﬁrm ﬁ”zﬂ' pmﬁ.!emfe; with chocolate mouwse and warm chocolate sauce

SELECTION OF TEAS AND FILTER COFFEE




SHARING MENUS

SHARING MENU 2
£125.00 per persan
OLIVES LZUCCHINI FRITTI
CALAMARI FRITTI TRUFFLE ARANCINI

GRISSINI & GREEN SELECTION OF FLATBREAD
OLIVE TAPENADE & PIZZETTE

GAMBERI E "“NDUJA
Oven baked prawns in & creamy ‘nduja savuce with datering tomato, baby basil and Amalfi lemon

CARPACCIO DI MANZO
Raw slices of beef with Cipriani musiard dresing
COURGETTE FLOWER
Fried courgeite flowers, truffied honey, mint, pine nut salad and lemon ricoita
CRUDD DI TONNO
Thinly-sliced raw yellowyfin tuna with yellow dattevini tomatoes, stracciatella,
crushed pistachios, fried artichokes and extra virgin olive oil

LOBSTER RISOTTO
Creamy carnaroli rice, lobster, basil and Amalft lemon

HARRY'S TAGLIOLINI
Gratinated tagliolini pasia with truffle, Parmesan and cream

BISTECCA FIORENTINA
C:‘Jargrfffedr dr}l aga.'d 1-Bone seak, schiacciatella roasted potatoes o salsa verde

AUBERGINE PARMIGIANA
Slices of awbergine layered with buffals mozzarella and scamorza cheese, served in a rich tomaio sance

GREEN BEANS vy With chilli, garlic ¢ alive oil
HOMEMADE MACCHERONI CHEESE GRATIN
RADICCHIO & FENMNEL With rocker, fennel pollen & lemon dressing
ROCKET & PARMESAN SALAD

FORMAGGI
Selection af 3 cheeses served with balsamic jelly musiard fruits, iruffle boney and caria di musica

HARRY'S TOADSTOOL
White chocalate, fresh raspberries, mascarpone mousse, ived vanilla parfait
and pistachio biscotti crunch served with warm pisiachio szuce
HAZELNUT PARFAIT
Creamy hazelnu: parfait, tasted meringue, and caramelised bazelnus
AMALFI SUNDAE
Leman sarbet, candied lemon, whipped cream, milk gelato, meringe lemon sance and sugared rosemary

SELECTION OF TEAS AND FILTER COFFEE







COCKTAILS

BELLINI £10.75
The Venetian clasic.
Peack fjuice siirred with Prosecco

ROSSINT £10.50
Strawberry purée cF Prosecco

ESPRESSO MARTINI £11.75
Wiborowa vodka, Torolini Coffee liguenr,
[frech egpresse and sugar

SPRITZER

APEROL SPRITZ £1075
The clasic recipe. Aperol, Proseceo, soda and orange

DARK ORANGE CHINOTTO 5PRITZ £10.75
Martini Rubine, Campari, Chinoite Soda, Grapefruit oil

ELDERFLOWER SPRITZ £1275

Tangueray [0 Gin, S; Germain Elderflower,
Fever-Tree Soda Water ¢ Prosecoo

BLOOD ORANGE SPRITZ £1075
Aperal, Blood Orange o Leman, Prosecco, Soda Waier




DRINKS

SPARKLING WINE

Ferrari Blanc de Blanss, Maximum Brut, NV
Champagne, Veuve Cliquot, Yellow Label, NV

Ferrari, Perle, 2016

Champagne. Veuve Choguot, Rosé, NV

Champagne, Veuve Cliquot, Extra Brug, Extra (O0d, NV
CGilio Ferrari, 2008

Champagne, Dom Pérignon, 2012

Champagne, Knuep, Grande Cuvée, NY

Champagne. Yeuve Cliquot, La Grande Dame, NV

ROSE WINE

Lagrein Alois Lageder, 2020
Provence Rosé, Chateau d"Esclans, Whispering Angel, 2021

*

Please afways inform your server of any allegie or ineolerances
Mo all ingrediems are lisied on che menw and we cannor puaraniee mu]'ﬂ&i:n:ulfa.ﬂﬂgvm

Derailed informecion an whe fourseen logal allergens & available on reguess, bowever we are unable w provide
informaaiion o ouber allergens
A discrevionary opeional service charge of 13 5% will be added wo your Bifl




DRINKS

DESSERT WINE

Moscato 4" Asti, Vietti, Cascinetia, 2020, 375ml
¥in Santo, Fattoria Basciano, Ruffina, 2015, 375ml
Recioto di Soave, Suavia, 2017, 375ml

WHITE WINE

Verdicchio dei Castelli di Jesi Classico

Superiore, Marotti Campi, 2020

Pinot Bianco, Dogheria, Poderi dal Mespoli, 2020
Gerille, Canuso € Minini, Naturalmente Bio, 2020
Ciro Bianco, Scala, 2020

Lugana, Bulgarini, 2021

Casamatia Bianco, Bibi Graet, 2020

Frascasi, Villa Simone, Villa dei Preti, 2020

Pinot Grigio, Alois Lapeder, Terra Alpina, 2021
Sawvignon Blanc, Bastianich, Vigne Orsone, 2021
Pecorino, ]_.I.I.igi Valori, 2020

Gavi di Gavi Superiore, Morpassi “Volo Riserva, 2020
Soave Classion, Suavia, Monte Carbonare, 2019
Pinot Grigio, Porer, Alois Lagader, 2019

Verdeca, Li Veli, Asko, 2020

Roero Arneis, Viett, 2020

Manzoni Bianco, Alois Lapeder, Form, 2019
Ema Bianco, Tornatore, Pietrarizzo, 2020

Yespa Bianco, Bastianich, 2007

Soave Classico Superiore, Suavia, Le Rive, 2018
Chardonnay, Alois Lageder, Lowengang, 2019
Gavi dei Gavi, La Scolca Black Label, 2020

*

Please afways inform your server of any allegie or ineolerances
Mo all ingrediems are lisied on che menw and we cannor puaraniee mu]'ﬂ&i:n:ulfa.ﬂﬂgvm

Derailed informecion an whe fourseen logal allergens & available on reguess, bowever we are unable w provide
informaaiion o ouber allergens
A discrevionary opeional service charge of 13 5% will be added wo your Bifl




DRINKS

RED WINE

Frappato, Nesello Mascalese, Terre di Giumara, 2020
Chianti Rufina, Fattoria di Basciano, 2020
Primitive, Zensa, [GR 2020

Montepalciano, Luigi Valori, 2019

Yalpolicella Classico, Micolis, 2019

Lacrima di Momo d'Alba, *Ohrgiolo” Marowi Campi, 2019
Casamaiia Rosso, Bibs Graetz, 2019

Dolcetto d°Alba, Paclo Conterno, 2020
Susumanielo, Askos, Salento, 2020

Ciro Rosso, Scala, 20019

Eina Rosso, Tormatore, 2018

Valpolicella Ripasso La Dama, 2019

Sughere, Rocc di Frassinello Maremma, 2017
Pinot Moir, Alois Lapeder, 2020

Salce Salentino, Li Veli, Pero Morgana, 2018
Mebbiole, Yietti Perbacco, 2019

¥ino Mobile Boscarelli Montepulciano, 2018
Castellare Chianti Classico Riserva, 2020

Wespa Rosso, Bastianich, 2015

Barolo, ‘Riva del Bric' Paolo Conterno, 2017
Amarone della Valpolicella Classicn, Nicolis, 2016
Pinot Moir, Alois Lapeder, Krafuss, 2018

[ Sodi di San Miccolo, Castellare, 2017

Barolo Yiett, Castiglione, 2017

Barolo, Vietti, Lazzarito Cru, 2017




CONTACT US

events@harrysdolcevita.com

*

27-31 Basil Street, Knightsbridge, London SW3 1BB
www. harrysdolcevita.com




