dh

SET LUNCH MENU

Two Courses £ 30 |  Three Courses £ 34 | Available from 12pm to 3pm

DRINKS SPECIALS:
Wild Idol Sparkling Rose N/A £10 per 125ml / £60 per botile
Steinbock Zero Riesling £6.50 per 125ml / £40 per bottle
Bloody Mary £14 / Piazza ltaliana Virgin Mary £10
Aperol Spritz £14 / Sarti Rosa Spritz £12 / Campari Spritz £15 / Crodino N/A £9
Negroni £15
Lucky Saint Beer 0.5% £7.50

Homemade Llemonade: Classic / Cucumber / Elderflower £6

STARTERS

Smoked aubergine tarfare with tomato jam, dates, parmesan foam, carta di musica
Cured mackerel with chives, blackberry, green oil

Beef arancino with sun-dried fomato sauce, parmesan

MAIN COURSES

Risoffo with courgettes, butter parmesan, crispy courgettes

Salmon steak with fennel puree, white wine sauce, herbs

Rigatoni with pork sausages, spinach, creamy sauce, parmesan

DESSERTS

Paris Brest with hazelnut

Classic tiramisu

SIDES

Rocket and parmesan salad, balsamic sauce £7
Heirloom tomato salad with red onion, olive oil £7
Cauliflower and broccoli cheese, crispy parmesan £9
Roasted heritage carrots £7

Sauteed spinach, garlic, parmesan £7

Triple cooked chips, parmesan, truffle oil, truffle aioli £9

Some of our food and drinks may contain nuts and other allergens. If you have any special diefary requirements, please speck to a member of our feam before placing an order so that we can advise you on
your choice. As we handle all allergens in our kitchens, we unforunately cannot guarantee fo be race free.A discrefionary 15% service charge will be added to your final bill. Al prices are inclusive of VAT,



