
PRIMI E SECONDI 
TO CHOOSE FROM 

DOLCI 
TO CHOOSE FROM 

3 COURSE MENU £67PP INCL. A GLASS OF BELLINI ON ARRIVAL 

MOTHER’S DAY 

SUNDAY 15TH MARCH  

AMUSE BOUCHE 

 

Food Allergies and Intolerances: Should you have any questions regarding the content of preparation of any of our food, please ask one of our team. Our recipes 

are subject to change; therefore, you are advised to check allergen information on every visit. All prices are GBP inclusive of 20% VAT.                                                           

A 15% discretionary service charge will be added to your final bill. 

ANTIPASTI 
TO CHOOSE FROM 

Bruschetta al pomodoro  

Pomodorini Tiger e pomodori secchi, basilico, aglio, balsamico  
Tiger cherry and sun-dried tomatoes, basil, garlic, balsamic (add burrata 6, add truffle 8) 

Carpaccio di manzo  

Rucola, scaglie di Parmigiano, dressing al limone e senape  
Marinated beef fillet, rocket, Parmesan shavings, lemon and mustard dressing (add truffle 8) 

Burrata pugliese affumicata, peperonata  

Apulian smoked burrata, peperonata (add truffle 8) 

Burrata cremosa 

Pomodori secchi, basilico fresco  
Creamy burrata, sun-dried tomatoes, fresh basil 

Scorzanera 

Gnocchi di patate al ragù Olio al rosmarino, Pecorino Romano  

Potato gnocchi with ragù, rosemary oil, Roman Pecorino 

La Zucconara 

 Zucca, guanciale, pecorino, pepe nero  

Pumpkin, guanciale, pecorino cheese, black pepper 

Guancia di manzo brasata  

Purè di patate, radici saltate in padella, fondo al vino rosso e porcini  

Slow-cooked beef cheek, mashed potato, pan-fried root vegetables, red wine and porcini sauce 

Branzino al cartoccio 

Timo fresco, pomodorini, broccoli, limone e vino bianco 
Fillet of seabass, thyme dressing, cherry tomatoes, broccoli, lemon & white wine 

Tortino caldo al cioccolato  

Dark chocolate fondant, salted 
caramel ice-cream 

Selezione di gelati 

artigianali  

Homemade ice cream selection, 
please ask for flavors 

Bomboloni Crema 
pasticcera alla vaniglia, 
confettura alla sambuca  
Doughnuts, vanilla custard, 

sambuca jam 
Tiramisù di Giancarlo  

Giancarlo’s signature 
tiramisu 


