
 
Aperitivo  
Negroni Sbagliato 13 ​ ​ Italian Kiss 11.5 ​ ​ Prosecco Rosé Brut NV 10.2  
 
Snacks  
Taggiascha olives, tapenade & pane carasau (v+) ​ ​ ​ ​ 6  
Marinated & salted anchovies​ ​            ​ ​ ​             7.5  
24 month parmesan croquettes (v)(cr) ​             ​​ ​             7.5   
‘Garlic bread’, Tear & share brioche & confit garlic butter (v) ​             7.5  
‘Gianni Negrini’ Coppa ham (gf) ​ ​ ​ ​ ​ ​ 9 

Antipasti  
Burrata, fig, pistachio pesto & honey glazed brioche (v)         ​ ​ ​ ​       15.5 
“Ham & melon” Braised pork fritto, speck ham, melon & basil ​                    ​ ​       16  
Curried red mullet fritta & puttanesca tapenade (gf)          ​​ ​ ​ ​       16  
Beef carpaccio, Harry’s Bar dressing, parmesan & truffled ‘sfogliata’ bread (cr)     ​       16.5 
Fresh ricotta, artichoke, white asparagus, pinenut & raisin agrodolce (v)(gf)                             15.5  

 Pasta  
Agnolotti carbonara, speck ham & 24 month parmesan (cr) ​ ​ ​ ​         22  
Ricotta & spinach pansotti, salted ricotta & nutmeg (v) ​ ​ ​ ​         ​         22  
Ondine, beef cheek & pancetta ragu (cr)​        ​ ​ ​ ​ ​ ​         25 
Cocoa casarecci, porcini, oyster mushroom & stracciatella (v)(cr)         ​         ​ ​         22  
Tagliolini nero, bottarga, tomato, seaherbs, chilli, garlic & lemon butter​ ​ ​         23 

Chef’s Monthly Special  
Parmesan agnolotti & black summer truffle (v)(cr) ​​          ​        ​         ​ ​         29 
 
Sides Salad 
Mixed leaves, truffle dressing & pane carasau (v+) ​        ​ ​ ​ ​         6.5  

 
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 
 

 


