
                     

 
£150 SET MENU                                                                                                                                          

P INSA
( to  s h a r e )

"A Roman culinary flatbread"   

Tartufo nero 
Fior di latte, black truffle purée, truffle oil (V)

Prosciutto e bufala
Thin sliced “Tanara” Parma ham, buffalo mozzarella 

Cestino di pane
Ciabatta bread, stromboli, rosemary focaccia (V)

ANT I PAST I 
( to  s h a r e )

Vitello tonnato
Vitello “tonnato” rosa, rocket salad, crispy capers

Crudo di ricciola
Yellow tail, Datterino tomatoes, soya, preserved lemon, coriander

Burrata
Burrata, artichoke “Giudia” style, taggiasca olives, mint & lemon dressing (V) 

  
Insalata di carciofi 

Artichoke &puntarelle salad, Williams pear, hazelnuts (Vgn)
   

PASTA
Risotto al tartufo nero 

Black truffle risotto, fontina fonduta, chestnut crumble

SECOND I
( C h o i c e  o f ) 

Costoletta di vitello
Roasted veal cutlet, celery root purée, Brussel sprout tops, Moscato grapes, cipolline agro 

dolce. 
Or

Branzino   
Roasted sea bass, cannellini beans, artichoke, taggiasca olives, clam guazzetto 

Or
Tagliolini al pistacchio

Tagliolini, pistachio & basil pesto, Merinda tomatoes, lobster (V) 
......................................

Cavoletti di Bruxelles
Roasted Brussel sprouts, pancetta, aged parmesan

Insalata di pomodori
Datterino tomato salad, fennel, blood orange (Vgn)

DOLC I
( C h o i c e  o f ) 

Panettone
Classic Italian panettone, orange custard, Malvasia ice cream, almond croccantino

 Or
Tiramisù 

Bardo tiramisù, marsala ice cream, chocolate coffee beans 
 


