
4-COURSE SET MENU
£ 9 0  P P

(V) Vegetarian, (VG) Vegan
If you have any specific allergy or dietary requirements, please ask a member of staff who will be happy to help.

A discretionary service charge of 15% will be added to your bill.

SUNDAY — THURSDAY

ANTIPASTI TO SHARE

Focaccia
& Olives (VG)

Insalata Di Carciofi
Crudi Con Avocado

Artichoke salad with avocado
& parmesan shavings

Burratina D'andria (V)

Andria burrata with baby
plum tomatoes & pesto

Frittura Di Calamari
Calamari with tartare sauce

Carpaccio Di Manzo
Scozzese

Carpaccio of beef with mustard 
dressing

Avocado Ripieno
Con Tartare

Avocado filled with salmon
and crab tartare with quail egg

Tiramisu (V)

Bigne Alla Nocciola (V)

Paris-brest with hazelnut cream,
wild berries and

hot chocolate sauce

Torta Di Limone (V)

Lemon meringue tart

Soft Serve Gelato (V)

With chocolate sauce
and hazelnuts

PIZZA TO SHARE

Vegetariana (V)

Tomato sauce, mozzarella, aubergine, 
courgette, red peppers

Diavola
Tomato sauce, mozzarella, spicy salami

SECONDI TO SHARE

Costolette Di Agnello
Marinated lamb cutlet served with 

roast vegetables & veal jus

Bistecca Di Manzo Scozzese
Scottish beef Rib-eye served with 

roast tomato & mushroom

Polipo Scottato Con
Friggitelle E Pomodorini

Roasted octopus with padron peppers, 
cherry tomatoes, chilli & garlic

Pappardelle Con Funghi 
& Stracciatella (V)

Homemade pappardelle with wild 
mushrooms & Stracciatella cheese

DOLCE TO SHARE


