
  
INTERMEDIATE

(Middle Course)

ANTIPASTI
(Starters)

Octopus Carpaccio
With Sun dried tomato and rocket leaves

Or

Or

Baked Ricotta
With figs, Parma ham with honey and thyme salad

Confit of Duck Arancini
With fennel and black garlic aioli 

Leek Ash Gnocchi
With sage and Dolcelatte cream with crispy kale

  
SECONDI
(Main Course)

Or

‘Greater Omaha’ USDA Sirloin
With pizzaiola sauce, zucchini fries and rosemary sauté potatoes

Pan Fried Seabass Fillet
With creamed mussels, crispy polenta and hispi cabbage  

Or
With pistachios and mascarpone cream

Yoghurt and Vanilla Panna Cotta
With Yorkshire rhubarb and Amaretto crumb  

Limoncello Baba 

  

  
DOLCE 

(Dessert)

We can cater to any dietary requirements or particular requests and adjust accordingly. Please always inform your server of any allergies 
or intolerances before placing your order. Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens. 

A discretionary optional service charge of 10% will be added to your bill.

31ST MARCH


