
(DF) Dairy Free     (N) Contains nuts     (GF) Gluten Free available 
 

Please note that certain dishes may contain nuts or traces of nuts. We request that you inform us at the start of 
your meal if you suffer from any allergies or have any dietary requirements. 

 
A discretionary 12.5% service charge will be added to your bill 

	
  

ANTIPASTI 
 

 
 
 

VAPORATA DI  MARE £20 
Seafood Salad 

 
BURRATA PUGLIESE, RUCOLA, POMODORINI  £18 

Burrata with a Rocket and Cherry Tomato Salad 
 

CAPESANTE SU SALSA DI  AGLIO SELVATICO  
E  RAPA ROSSA (N) £19.50 

Scallops with Cream of Wild Garlic and Beetroot 
 

INSALATA DI  GRANCHIO £20 
Crab and Avocado Salad 

 
TARTARE DI  SALMONE AFFUMICATO E MARINATO  

CON INSALATA DI  MELA, NOCI E  CETRIOLO  
SU SALSA ALLO YOGURT (N) £18.50 

Smoked Marinated Salmon Tartare with Apple,  
Nuts and Cucumber Salad on a Yogurt Sauce 

 
CARPACCIO DI  MANZO E BAGNA CAUDA £18 

Beef Carpaccio with a Rocket and  
Parmesan Salad and Anchovy Dressing 

 
TAGLIATELLA DI  CALAMARI CON CAVOLFIORE £18.50 

Squid Tagliatelle with Cauliflower 
 

SELEZIONE DI  PANE £5 
Selection of Homemade Bread 
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PRIMI PIATTI  
e ZUPPE 

 
 
 
 

SPAGHETTI  ALL’ASTICE (GF) £29.50 
Spaghetti with Lobster and Cherry Tomatoes 

 
GNOCCHI CON GAMBERI,  POMODORINI  E  RUCOLA £20.75 

Gnocchi with Prawns, Cherry Tomato and Rocket 
 

RAVIOLI  FUMÈ CON  
POMODORINI  DEL P IENNOLO £17 

Smoked Cheese Ravioli with Cherry Tomato Sauce 
 

SPAGHETTI  AL GRANCHIO E POMODORINO FRESCO (GF) £22.50 
Spaghetti with Fresh Crab and Cherry Tomatoes 

 
L INGUINE ALLA NERANO (GF) £20 

Linguine with Fried Zucchini and Parmesan Sauce 
 

R ISOTTO CON SCAMPI E PESCHE £23.90 
Langoustine Risotto with Peach 

 
TROFIE CON VONGOLE E PECORINO £21.50 

Trofie with Clams and Pecorino Cheese 
 

MINESTRONE DI  VERDURE DI  STAGIONE £12 
Minestrone with Seasonal Vegetable Soup 
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i NOSTRI  
SECONDI 

 
 
 

 
ROMBO IN CROSTA DI  PATATE £29.50 

Turbot with Potato Crust, Quinoa and Avocado Salad 
 

SOGLIOLA DI  DOVER CON  
SALSA ALL’AMALFITANA (GF) £38 

Whole Dover Sole with “Amalfitana” Sauce 
 

F ILETTO DI  SPIGOLA SELVATICA SU CREMA 
DI  ZUCCHINE E SALSA MEDITERRANEA £30 

Fillet of Line Caught Sea Bass with Zucchini  
Cream and Mediterranean Sauce 

 
COSTOLETTE DI  AGNELLO 

SU CREMA DI  PASTINACA (N) £30 
Rack of Lamb, Parsnip Cream, Beetroot Crumble,  

Runner Beans and Hazelnuts 
 

TAGLIATA DI  MANZO CON RUCOLA,  
PARMIGIANO E PANZANELLA £31.50 

Sliced Rib–eye of Beef with Rocket and Parmesan 
 

COSTOLETTA DI  V ITELLO 
CON BROCCOLI  £33 

Italian Veal Chop with Broccoli  
and Root Vegetables 
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DALLA  
GRIGLIA 

 
 
 

 
GAMBERI  ROSSI,  SCAMPI E   

F ILETTO DI  SPIGOLA GRIGLIAT I  £36 

Plateau of Grilled Red Prawns, Langoustine and Fillet of Wild Sea Bass 

 

POLLO GRIGLIATO CON FAGIOLIN I   

E  PATATE ALL’AGLIO E ROSMARINO £24 

Grilled Chicken with Green Beans and Rosemary Potatoes 

 
 
 

CONTORNI 

PATATE ARROSTO (DF) £4 
Roasted Potatoes

ZUCCHINE FRITTE (N) £5.50 
Fried Zucchini

SPINACI SALTATE IN 
PADELLA (DF) £4.50 

Sautéed Spinach

VERDURE ALLA GRIGLIA (DF) £5 
Grilled Mixed Vegetables 

FAGIOLINI SALTATI 
IN PADELLA (DF) £5 

Sautéed Green Beans

PURÈ DI PATATE £5 
Mashed Potatoes
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i SECONDI  
da DIVIDERE 

 

(MAIN COURSES TO SHARE) 

 

BRANZINO SELVATICO INTERO  

 (AL SALE,  AL FORNO O ALL’ACQUA PAZZA) 

£7.50 each 100gr 

Whole Line Caught Sea Bass: Salt Crusted,  

Oven Baked or “Acqua Pazza” 

 

ENTRECOTE DI  MANZO AMERICANO  

CON PATATE ARROSTO (DF) 

£8.50 each 100 gr  

Charcoal Grilled US Rib-Eye Steak  

with Roasted Potatoes 
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i CRUDI di PESCE 
 
 
 
 
 

 

CARPACCIO DI  POLPO (DF) £16 

Octopus Carpaccio 

 

CARPACCIO DI  SPIGOLA MARINATO  

AL CEVICHE (DF) £18.75 

Line Caught Sea bass Carpaccio Ceviche 

 

TARTARA DI  TONNO “PINNA GIALLA”  

CON INSALATA DI  AVOCADO (DF) £20.50 

Yellow Fin Tuna Tartare with Avocado Salad 

 

GAMBERI  ROSSI  S IC IL IANI  (DF) £22 

Sicilian Red Prawns (3 pieces) 

 

SCAMPI S IC IL IANI  (DF) £26 

Sicilian Langoustines (3 pieces) 

 

MISTO CRUDO DI  PESCE (DF) (Minimo 2 Persone) £75 

Plateau of Mixed Raw Fish (minimum 2 people) 
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le INSALATE 
 
 
 
 
 

 

INSALATA DI  MELANZANE AFFUMICATE, BURRATA,  

POMODORO E NOCI D I  SORRENTO (N) £15 

Smoked Aubergine Salad with Burrata Cheese,  

Tomato and Sorrento’s Nuts 

 

INSALATA DI  QUINOA, MELOGRANO 

E VERDURE CROCCANTI  (DF) £15 

Quinoa Salad with Pomegranate and Mixed Vegetable 

 

INSALATA DI  RAPA ROSSA,  

FORMAGGIO DI  CAPRA E CECI  £16 

Beetroot and Goat Cheese Salad with Chickpeas 

 

INSALATA CETRIOLI,  MELA, NOCI,  YOGURT  

E  FRUTTO DELLA PASSIONE (N) £16 

Cucumber and Apple Salad with Nuts,  

Yogurt and Passion Fruit 
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