
S N A C K S
Green Sicilian olives (vg)

Cherry tomato focaccia, extra virgin olive oil (vg)

A N T I PA S T I
Burrata, pearl cous-cous, dried fruits, pecans, tarragon, hazelnut dressing and 
freeze dried raspberries (v)

Warm butternut squash, truff le almond pesto, mushroom dressing, 
watercress (vg)

Smoked duck ham, spiced celeriac remoulade

M A I N S

1kg dry aged Tomahawk steak for two, roast cherry tomatoes, crispy potatoes, 
basil béarnaise and zucchini fritti 10 supplement per person

Roasted cod fillet, fregola, palourde clams and spicy guazzetto
Chicken, creamy polenta and oyster mushroom
Strozzapreti, tomato, Taggiasca olives, fried aubergine and Superstraccia (vg) 
Wild red prawn and sun dried tomato tagliatelle

D E S S E R T S

Chocolate and hazelnut budino, toasted nuts, créme fraîche (v)

Liquorice panna cotta, candied kumquats and lime
Pineapple carpaccio, blackberries, candied chillies, pistachio crumb (vg)

6 5  P E R  P E R S O N  Includes a glass of Prosecco to start

V A L E N T I N E ’ S

All prices include VAT. A discretionary service charge of 12.5% will be 
added to your bill. 

v - vegetarian  |  vg - vegan

to share


