3 COURSES £49.90

(In order for the kitchen to prepare, please let us know 3 days in advance if you choose to order from this menu.)
Glass of prosecco on arrival

ARANCINA NERA AL GRANCHIO

Deep-fried rice ball stuffed with Orkney white crab meat, lemon zest,
ricotta, coated in black ink panko breadcrumbs, served with homemade
roast tomato and chilli sauce (1, 3, 4, 8, 11)

CAPESANTE AL LARDO

Pan-seared king scallops, Colonnata cured lard, cream of carrots, cured
roe powder. (3, 5, 8)

CARPACCIO DI MANZO

Thinly sliced beef fillet, Vecchia Romagna vegan mayo, baby rocket, and
truffle shavings. (9, 11)

FILETTO DI MANZO SANTA LUCIA

An 8 oz pan-fried Irish beef fillet, served on sourdough, enhanced
by beef reduction and Madeira wine, topped with foie gras and truffle
shavings. Served with roast potatoes. (1, 8, 11)

GRIGLIATINA DI PESCE

Chargrilled monkfish, red Argentinian king prawns, and calamari. Served
with Hoffmann’s fries and mixed salad. (3, 5, 11)

NETTUNO

Tube-shaped pasta with red Argentinian king prawns, garlic, chilies, and
Pecorino sauce. (3, 8)

DOLCE DEL GIORNO

(Confirm allergens with staff.)

COZZE AL DRAGONCELLO

Shetland mussels, confit garlic, tarragon, sambuca, pink peppercorn,
served with toasted sourdough bread. (1, 3, 11,12)

BURRATA E BARBABIETOLA

Burrata from Puglia, beetroot puree, pickled beetroot, crumble of salted
almonds, crispy peas. (6, 8)

INSALATA DI CECI E PATATA DOLCE (V)

Baby spinach, chickpeas, hummus, pickled beetroot, roasted sweet
potatoes, orange, and EVO dressing. (2, 7, 11)

NAPOLI

Tube-shaped pasta with slow-cooked tomato, ltalian sausage, pork, and
beef ribs ragout. (1, 2, 4, 8, 14)

OLBIA

Linguine pasta with garlic, chilies, mussels, and samphires. (1, 3, 5, 11)

SORRENTO (V)

Ribbon-shaped pasta with Napoli sauce, cherry tomatoes, and
stracciatella from Puglia. (1, 8)

Should you suffer from any food allergies can you please inform your server.
Unfortunately we cannot guarantee that our kitchen will be free of peanut or nut traces.
Gluten Free pasta is available upon request.

List of allergens

1. Gluten, 4. Eggs 7. Soy
2. Celery 5. Fish 8. Dairy
3. Crustaceans 6. Nuts 9. mustard

o A L g

10. Sesame 13. Peanuts
11. Sulphites 14. Lupin
12. Molluscs
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