
 

 

  
 

   
 

 

~~~ Antipasti ~~~ 
ZUPPA BELLA DI SAN MARZANO (GFA, VGA) 

San Marzano tomato, basil & Burrata mozzarella soup,  

pesto and sea salt focaccia 
 

ANTIPASTO DI SALUMI ITALIANI (GFA) 
Finest selection of Italian Charcuterie with sea salt focaccia bread 

 

RAVIOLI ALL’ASTICE 
Lobster and prawns ravioli pasta, in cherry tomato & lobster sauce 

 

PANCETTA DI MAIALE (GFA) 

Honey glazed crispy belly pork with apple and chilli sauce 

 

~~~ Secondi ~~~ 
MANZO AL TARTUFO (GFA) 

Hereford roast beef (cooked pink),  

cream of wild mushrooms and truffle with parmesan shavings 
 

BRANZINO AL LIMONE (GFA I H) 
Sea Bass fillet with prawns, garlic & lemon butter sauce 

 

POLLO PARMIGIANA (GFA) 

Pan fried chicken breast, aubergines, basil,  

tomato sauce and smoked Fior di Latte mozzarella 

 

-ALL ABOVE ARE SERVED WITH STEAM VEGETABLES AND NEW POTATOES- 

 

                                                             RISOTTO ALLO ZAFFERANO (V I VGA I GFA) 

Saffron risotto, sautéed Portobello mushrooms, parmesan “Fonduta” 

-Served with endive and spinach salad 

 

~~~ La Dolce Vita ~~~  
TEA OR COFFEE WITH LIMONCELLO PROFITEROLES 

 

 
 

V – Vegetarians | VG(A) – Vegan (Adaptable) | GFA - Gluten Free Adaptable 

Please note that ‘GFA’ & ‘VGA’ dishes are adaptable Please make your waiter aware so they can be adapted. 

We are unable to guarantee the absence of allergens in our menu items. Please enquire with management. 
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