
  
Insalata Mista – Rucola e Parmigiano  

Selection of Green and Mixed Salad or Rocket salad and Parmesan cheese 
 

£7.95 
 

Calamari alla griglia con caponatina e salsa agrodolce piccante 

Char grilled squid served with vegetables ratatouille  
and finished with spicy sweet and sour dressing 

 

£9.50 

 

Fagottino di melanzane con pomodorini, mozzarella di bufala, 

rucola e riduzione di aceto balsamico  

Parcel of aubergine with cherry tomatoes, buffalo mozzarella, rocket salad 
and finished with a reduction of balsamic vinegar  

 

£9.00 

 

Caprino alla griglia con insalata di spinaci, cipolla rossa in agrodolce, 

pane di uvetta e noci finito con aceto balsamico 12 anni  

Grilled goat cheese served with baby spinach salad, red onion in sweet and sour, 
bread with raisin and walnuts, finished with balsamic vinegar 12 years 

 

£9.50  

Tartare di tonno con mela verde, semi di sesamo baby romana 

e crema di mango piccante 

Tuna tartar served with granny smith apple sesame seeds, baby gem 
and cream of spicy mangos 

 

£11.50  

Carpaccio di Manzo con Rucola e scaglie di Parmigiano Reggiano e dressing 

di olio al Tartufo, Miele e Limone 

Carpaccio of Beef with Rocket and Parmesan cheese shavings  and a dressing of 
lemon, honey and truffles olive oil 

 

£13.50  

Capesante al Forno aromatizzate con citronella servite con una mousse di 

tapinambur e patate croccanti 

Roasted scallops aromatized with lemon grass served with a mousse of Jerusalem 
artichokes and crunchy potatoes 

 

£14.00 £28.00 

 Starter 
Main 

Course 
Ravioli o Pasta ripiena Ottoemezzo  

Homemade Daily Egg Pasta prepared with special stuffing 

 

£12.00 £16.00 

Pappardelle fresche all’uovo al Ragout  

di Carne con cialda di parmigiano 
Homemade  egg Pappardelle pasta with Meat Ragout and parmesan waffle 

 

£12.00 £16.00 

Linguina artiginale “Gerardo di Nola”  

con gamberi, zucchine semi dried pomodorini  

Linguine Gerardo di Nola with prawns, zucchini and semi dried cherry tomatoes 
 

£13.00 £18.00 

Chitarra al Nero di Seppia con polpa di astice e di granchio, finita con 

cipollotto e concasse’ di pomodoro fresco  

Black ink of Squid egg thin pasta with lobster and Devonshire crab meat 
finished with spring onion and concasse of fresh tomatoes 

 

£16.00 £20.00 

 

 

  

   

 
 

   Tagliolino bianco all’uovo con funghi misti salsa di vitello 

   e 5 grammi tartufo fresco nero  

   Homemade Tagliolino egg thin pasta with mix wild mushrooms, veal juice 
   and 5 grams of fresh black truffles 

 

 

£25.00 

   Risotto in Forma di Parmigiano Reggiano (22/24 Mesi) 

ai carciofi, finito con aceto balsamico invecchiato 12 anni  
     Risotto with artichokes and balsamic vinegar 12 years served in a 

 Parmesan rind (22/24 months) 
 

 

£20.00 

   Filetto di Rombo scottato in padella con fagiolini e carote glassate, 

insalata di crescione e olio allo zafferano 

    Wild Brill  pan fried with French beans, glazed carrots 
    and watercress salad in saffron olive oil 

 

 

£24.00 

   Branzino di mare alla griglia con vegetali glassati 

e concasse di pomodoro piccante 

    Wild Grilled Sea Bass 
    served with glazed vegetables and concasse  

    of fresh spicy tomatoes 
 

 

£26.00 

   Medaglioni di sella di coniglio scottati con saute di carciofi  

e salsa di pinoli ed uvetta 

   Seared medallion of saddle of rabbit served 
with a sauté of artichokes in pine nut and raisin sauce  

 

 

£22.00 

   Petto di anatra al forno con cavolo cappuccino,  

   zuccotto arrosto in salsa di vino rosso ed anice stellato 

   Roasted breast of Duck 
   served with Savoy cabbage and roasted butternut squash   

   in red wine and star anis sauce 
 

 

£22.00 

   Filetto di Manzo Scozzese in crosta di sale aromatico 

   con cavolo romanesco piccante  

e spinaci in olio d’oliva al rosmarino 

   Scottish Fillet of Beef  
   en “Croûte of Salt, thyme, Rosemary and Red wine” 

   served with spicy broccoflower  
   and baby spinach in rosemary olive oil 

 

 

£28.00 

   

   Mix Salad £ 4.00 French Beans    £ 4.00 
   Rocket salad and Parmesan £ 4.00 Baby Spinach    £ 4.00 
   Tomato Salad £ 4.00 Roasted Potatoes    £ 4.00 

  Andrea Capra 
 

An optional 12.5% service charge is added to the bill 



Homemade Desserts 
£ 6.50 

 
 

Tortino 
Warm “Valrhona” chocolate tart 

served with coconut ice cream 
 
 

Tiramisu’ 
Classic Italian cheesecake of Savoyard biscuits, 

 mascarpone cheese espresso coffee and Kahlua liqueur 
 
 

Nemesis 
Valrhona chocolate mousse cake (gluten free) 

served with ice cream 
 
 

Panna Cotta and Parfait 
of the evening 

 
 

~ ~ ~ 
 
 

£ 6.00 
Affogato di Gelato 

Vanilla ice cream dipped in espresso coffee 
and topped up with mix nuts 

 
 

£ 5.50 
Selection of ice cream and sorbet 

(2 scoops serving) 
 
 

£ 6.50 
Sgroppino 

Blend of Lemon sorbet, Vodka and Prosecco wine 
 

 
 

Formaggi 
£ 12.00 

Selection of Italian cheeses with 
Pears, Honey, jam, bread and crackers 

 
 
 
 
 
 
 

Dessert Wines 
 
 
 

Glass     Btl 
 

Chateau de Cerons 1998  13.5%   £5.00  £30.00 
Gironde Bordeaux Jean Perromat  50ml  375ml 

 
 
 
 

  Vin Santo Farnito    15%  £6.50  £60.00 
  Toscana – Trebbiano, Malvasia   50ml  500ml 
 
 
 
 

  Maury 1928 Solera System  17%   £6.50  £60.00 
  Grenache Bordeaux Jean Perromat  50ml  500ml 
 
 
 
 

 
 

Port  
 
         Glass  

LBV Port    75ml  £  5.00 
Vintage Port    75ml  £15.00  

 

 
 
 
 
 
 
 
 

Coffee and Tea 
Selection of Italian coffees and teas 

served with homemade cantuccini biscuits 
(Espresso, Cappuccino, Teas and Herbal Teas 

£ 2.95 
 

Irish coffee Liqueur  
£7.50 

 
 
 
 
 
 
 


