
Menu one
Based on 25.00 person 

Primi
Roast red & yellow pepper soup (v)

Tomato, basil & garlic bruschetta (v)

Calamari ‘fritti’, roast garlic mayonnaise, lemon

Secondi
Whole seabass, gremolata, lemon

Chicken with gnocchi, wild mushrooms and garlic butter

Lasagne, baked layered pasta, tomato ragu, parmesan cheese sauce

Goats cheese & Mediterranean vegetable tart, salsa verde (v)

All our main courses are served with 
garlic & rosemary roast potatoes, seasonal greens

Dolci 
Tiramisu (v)

Panna cotta, strawberries, basil & aged balsamic (n)

Selection of homemade ice creams (v) (n)

(n) contains nuts or traces of nuts. (v) denotes vegetarian dishes. due to the presence of nuts in our restaurants, 
there is a possibility that nut traces may be found in any of our items. Prices are inclusive of VAT. 

There is a discretionary 10% service charge for parties of 6 or more
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Menu two
Based on 35.00 per person

Freshly baked Tuscan bread & marinated olives

Primi
Grilled asparagus, poached egg, herb breadcrumbs (v)

King prawn bruschetta, chilli & garlic butter

Parma ham and melon

Secondi
Spiedini, king prawns, scallops & salmon marinated in fennel,

oregano, chilli & lemon

Crispy duck, honey roasted apples & valpolicella sauce

Rib-eye 10oz steak, roast tomatoes, rocket, parmesan

(A £2.00 supplement charge will apply)

Goats cheese & Mediterranean vegetable tart, salsa verde (v)

All our main courses are served with 
garlic & rosemary roast potatoes, seasonal greens

Dolci 
Tiramisu (v)

Baked limoncello cheesecake, candied lemons (n)

Selection of homemade ice creams (v) (n)

(n) contains nuts or traces of nuts. (v) denotes vegetarian dishes. due to the presence of nuts in our restaurants, 
there is a possibility that nut traces may be found in any of our items. Prices are inclusive of VAT. 

There is a discretionary 10% service charge for parties of 6 or more
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Menu three
Based on 45.00 per person

Freshly baked Tuscan bread and marinated olives

Primi
Mushroom bruschetta, goat’s cheese, spinach, pesto (n)

Roast scallops, saffron risotto, lemon & parsley dressing 

Peppered beef carpaccio, rocket, parmesan

Secondi
Cod, purple sprouting broccoli & spicy sausage

Chicken valdostana, fontina cheese, ham, sweet peppers

Fillet 8oz steak, simply grilled or with peppercorn sauce

Goats cheese & Mediterranean vegetable tart, salsa verde (v)

All our main courses are served with 
garlic & rosemary roast potatoes, seasonal greens

Dolci 
Chocolate fudge pudding, vanilla ice cream

Selection of homemade ice creams (v) (n)

Artisan Italian cheese selection, toasted Tuscan bread,
caramelised red onion chutney (n)

Coffee & homemade chocolate truffles (n)

(n) contains nuts or traces of nuts. (v) denotes vegetarian dishes. due to the presence of nuts in our restaurants, 
there is a possibility that nut traces may be found in any of our items. Prices are inclusive of VAT. 

There is a discretionary 10% service charge for parties of 6 or more
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