
2/3 COURSES

Please alert your server to any allergies or dietary requirements. While every effort is made to prepare dishes to accommodate dietary 
needs, we run an open kitchen and therefore cannot guarantee that any item will be free from unintentional allergens. A discretionary 
12.5% service charge will be added to your bill, 100% of which goes directly to the team.  We are a cashless venue.

(V) - vegetarian     (VE) - vegan     
* - Non gluten containing ingredients. Some of our pastas are available without gluten, please ask your server.

ANTIPASTI

SECONDI 
JERUSALEM ARTICHOKE RISOTTO 

CHICKEN MILANESE

PAPPARDELLE AMATRICIANA

TRUFFLE AND TALEGGIO PIZZETTE

CELERIAC SALAD

SQUASH & GORGONZOLA ARANCINI  

Truffle, Pine Nut, Artichoke Crisps (v)

Caper Butter, Parmesan, Sage 

Guanciale, Tomato, Pecorino 

Truffle Butter, Taleggio (v)

Hazelnut Dressing, Apple, Parmesan *(v)

Parmesan, Sage (v)

DOLCI
SELECTION OF SORBETTO &

ICE CREAM
Ask your server for today’s flavours *

lunch & pre theatre
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