OPECIALS MENU

Available from 12pm

With Executive Head Chef Sofia
back in Italy, our Head Chef Dom has
created some exciting new dishes
for you to enjoy this month!

STARTIRS

PICCIONE CON FICHI

Pan-seared wood pigeon served on a bed
of buttery sautéed kale, accompanied
by sweet caramelised figs & finished
with a rich chianti red wine jus

14
SPAGHETTI CON CAPESANTE

Spaghetti delicately tossed in a lemon,
butter & samphire sauce, topped with
a perfectly pan-seared king scallop &

crowned with a roasted zucchini flower

13.5




SPLCIALS NENU

Available from 12pm

MAINS

SALTIMBOCCA ALLA ROMANA ©

Tender veal cutlets wrapped in
prosciutto & fresh sage, pan-seared
& finished in a silky white wine, sage
& butter sauce, served alongside
sautéed rosemary potatoes

28.5
PESCE SPADA

Oven-roasted swordfish steak set
atop buttered squid ink tagliatelle,
complemented by a rich roasted
red pepper sauce & finished with
tender oven-roasted asparagus

28.5

A DISCRETIONARY 10% SERVICE CHARGE
WILL BE ADDED TO YOUR BILL, 100%
OF THIS GOES TO OUR TEAM.
Please always inform your server of any
allergies before placing your order.

® gluten free option available




