
 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 
All prices include VAT - A discretionary Service Charge of 12.5% will be added to the final bill. Please ask a waiter for more information about ingredients. Please let us know in case of any allergies or intolerances as not all ingredients may be indicated on the menu.  

 

 

Polpette Podoliche Pugliesi con Grana Padano 

“Podolic” Beef and Pork
 

 

 
250g of Sous Vide cooked Lamb Rump served with 
Roast Potatoes and Confit Tomatoes. 

 

 

 
 

 
 

 

 

 

 
 

 

 

 
 
 

 

 
 

 

 
 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 
Bruschetta with Heritage mix Tomatoes, Garlic. 
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Margherita 

 

Vegetariana 

 

 

 

Mortadella & Crema di Carciofi  

 

 

 

 
 

 

 

 

 

 

 

  

 

   
 

 

 
 

 
 

 

Broccoli                                                                                       

Steamed and Pan Fried Tender Broccoli, Garlic and Chillie  

Fagiolini 

Peperoni Arrosto 
Red and Yellow Roasted Pepper 
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APERITIVI 

Glass of Prosecco 8.5 

Bellini - Prosecco with Peach Puree 11 

Rossini - Prosecco with Strawberries Puree 11 

Hugo - Prosecco, Elderflower seltzer, Mint leaves 11 

Aperol Spritz - Aperol, Prosecco & Soda 11.5 

Campari Spritz - Campari, Prosecco & Soda 12 

Campari & Prosecco 12 

Martini - Gin, Vermouth dry 12 

Negroni - Gin, Vermouth & Bitter Campari 12 

Americano - Vermouth, Campari, Soda water, slice of Orange 12 


