
  
 
 
 
 
 
Aperetivo  
Negroni Sbagliato 12.5    Raspberry & Moscato Bellini 10    Prosecco Rosé Brut NV 9.7 
 
Snacks                                                               
Nocellara olives, tapenade & pane carasau (v+)    6 
Tuscan sausage & olive fritti                                           7.5 
24 month parmesan croquettes (v)(cr)                                        7    
Rosemary focaccia & olive oil (v)      6 
Coppa ham & focaccia         12 
Garlic brioche & whipped garlic butter (v)     7 
 
Antipasti    
Burrata, beetroot, fig, cucumber, orange dressing & honey glazed walnut focaccia (v)      14.5 
Pork milanese, pear, fennel, radicchio & gorgonzola fonduta (cr)            14.5 
Hake kiev, nduja butter, whipped baccala & coppa ham         14.5 
Beef carpaccio, Harry’s Bar dressing, parmesan, garlic & bone marrow potato bread (cr) 15  
Tempura squash, honey, black garlic emulsion, sage & salted ricotta (v)(gf)         14 
 
Pasta           
Bucatini, shellfish butter, raw prawn “puttanesca” dressing & basil            24    
Parmesan agnolotti, Portobello mushroom & tarragon (v)(cr)          21 
Ricotta bottone, roasted squash & sage butter (v)          21 
Strozzapreti, venison shoulder & chestnut ragu (cr)         22 
Agnolotti carbonara, culatello ham & 24 month parmesan (cr)         21 
 
Meat/Fish 
Poached Cod, canellini beans, Calabrese sausage & cavolo nero pesto (gf)    32 
Braised beef featherblade, celeriac, Culatello ham, sage & bonemarrow sauce      32  
    
Sides & Salads 
Butterhead lettuce, chive emulsion & focaccia croutons (cr)(v)         6 
 
If you are allergic or intolerant to any food products, please advise a member of the service team. Information 
about ingredients is available on request. Most of our dishes can be altered to suit dietary requirements. 

n.b. Some of our vegetarian dishes do contain parmesan which contains animal products. (v)=vegetarian 
(v+)=vegan (gf)= gluten free (cr)=contains animal rennet 

   
 
 
                   
 
 
            
 


