
SECONDI

LOVERS’ WEEKEND SET MENU

Braised Scallops, courgettes sauce, black ink squid tuille, salsa verde

Beef steak tartare, sesame crackers, yolk jam

Toasted fregola, heritage beetroots, mimosa dressing (pb)

Egg Raviolo, butter emulsion, pangrattato (v or pb)       

Roasted Cod, baby potatoes, guazzetto fish broth (gf) 

Roasted Lamb cutlets, sicilian caponata (gf) 

‘Queen of Hearts’
Chocolate mousse, lemon meringue and strawberry coulis (v) 

Flourless orange and chocolate cake (pb & gf)

ANTIPASTI
{STARTERS}

{MAIN DISHES}

DOLCE
{DESSERT}

All prices are inclusive of VAT. A discretionary 12.5% service charge will be added to your bill. Please advise your waiter if
you have any allergies or dietary requirements. Halal certified meat. Vegetarian (v). Gluten Free (gf). Plant based (pb). 

3 COURSES £38pp*

*Add your choice of the following

 Two Glasses of Chateau la Gordonne – Cotes de Provence £15
or

 Two Glasses of Pommery Brut Royal Rose’ £30
or

One Bottle of Pommery Brut Royal Rose’ £90




