Special’s Menu

Enjoy the warmth of the season with some
autumnal dishes from our kitchen
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Zucca e Burrata
Spiced autumn pumpkin purée with caramelised
pumpkin pieces, topped with 125g burrata di bufala
and a delicate amaretti crumble, finished with crisp
sage, toasted pumpkin seeds and orange zest.

15@

Piccione Autunnale
Pan-roasted wood pigeon breast with Jerusalem
artichoke purée, wild mushrooms, cavolo nero
and toasted hazelnuts, served with a
blackberry and red wine jus.
13.5

Available Gluten Free @
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L'anatra di Alessandro
Pan-seared duck breast with silky swede purée,
thyme and porcini potato croquette, sour cherry gel,
charred radicchio and a rich duck jus.
30

Merluzzo della Stagione
Fresh oven-roasted cod fillet with crisp layered potato,
smooth parsnip purée, sautéed brussels sprouts,

roasted chestnuts, and a cranberry and thyme jus.
29



