
Please note that a discretionary 10% service charge will be added to your bill.
Please advise us of any food allergies or dietary requirements prior to ordering.

 

Natale Partito 

£28 - Available on pre-order 

STARTERS TO SHARE 
Please inform us any food allergies or dietary requirements prior to ordering. 

BEEF ARANCINI 
Beef Ragout rice ball. 

FOCACCIA WITH OLIVES 
Warm fluffy bread with olives & romesco dip. 

ITALIAN CHARCUTERIE (GFO) 
Selection of italian finest charcuterie. 

BUFFALO LOLLIPOPS (GFO) 
Buffalo tempura mozzarella served with basil mayo. 

PARMIGGIANA (GFO) 
Otto baked eggplant parmiggiana. 

 

MAINS TO SHARE 
 

INVOLTINO DI TACCHINO 
Turkey Roulade stuffed with pork,chestnuts & sage. 

GRICIA PASTA (GFO) 
Rigatoni pasta with pecorino cream, pancetta & parmesan. 

MARGHERITA BURRATA (GFO) 
Margherita with burrata cheese. 

TEMPURA VEGETABLES 
Fresh farm vegetables tempura served with truffle mayo. 



Please note that a discretionary 10% service charge will be added to your bill.
Please advise us of any food allergies or dietary requirements prior to ordering.

 

Natale Partito 

£38 - Available on pre-order 

STARTERS TO SHARE 
Please inform us any food allergies or dietary requirements prior to ordering. 

CHEF SCALLOPS & OCTOPUS (GFO) 
Grilled scallops & Octopus with potato saffron salad, pea puree & butternut squash. 

FRITTATINA (VEO) 
 Breaded and fried Penne Pasta with braised pork shoulder  

BABY SQUID & GAMBERI (GFO) 
Deep fried calamari  & Prawns with zest of lime & squid-ink mayo. 

CHICKEN PATE 
Grilled focaccia with chicken liver pate served with house smoked ketchup. 

MAINS TO SHARE 

 
GRILLED FILLET OF SEABASS (GFO) 

Fillet of Bass with lemon butter sauce, served with aubergine tomato sauce. 

WAGYU PAPPARDELLE 
Wagyu ragout pappardelle in truffle mushrooms sauce. 

POLLO CACCIATORA PIZZA 
Organic Tomato sauce, smoked chicken, mozzarella, olives & capers 

TEMPURA ZUCCHINI (GFO) (VEO) 
With truffle mayo 

SPINACH PARMESAN SALAD (GFO) 
 

DESSERTS TO SHARE 
 

CHOCOLATE CAPRESE CAKE (GFO) 

CANNOLI WITH PISTACCHIO CREAM 

 


