
choose one
SECOND I

Spicy Calabrese Pizza  mozzarella, spicy salami, lacinato kale
Silk Handkerchiefs  wild boar white bolognese, parmigiano reggiano, black truffle 

Stuffed Pappardelle  V  ricotta, wild mushrooms, pecorino romano
Mediterranean Seabass  fennel, parsley, sorrento lemon vinaigrette 

Chicken Parmigiana  fior di latte mozzarella, tomato, basil

ANT I PAST I

Handmade Burrata V  heirloom tomatoes, aubergine caponata, basil oil 

Scampi Ai Ferri  wild scottish langoustines, garlic butter, capers, fresh lemon
Beef Carpaccio  black truffle, rocket, parmigiano reggiano, button mushrooms

Hamachi Crudo  bronze fennel, sicilian orange, pepperoncini
Panzanella  VG  heirloom tomatoes, cucumber, roscoff onions, champagne vinaigrette

choose one

DOLC I

Create your own Cannoli  served tableside with your choice of toppings
Tiramisu  mascarpone crema, lady fingers, espresso caramel 

20 Layer Peanut Butter Cake  V  chocolate devil’s cake, peanut butter, mascarpone 

Gelato  V & Sorbetto  VG  ask your server for our daily selection 

choose one

COCKTA I L
Pomelo Paloma  Patrón silver tequila, pomelo, grapefruit, agave, lime, tigerella tomato sparkling water

58 per person

TASTE OF LAVO

mock 260225

V = Vegetarian / VG = Vegan
Available from Monday - Friday, 5pm til close. Saturday - Sunday,  6pm til close. All guests at the table are required to dine on our set menu. Guests are welcome to 
order additional à la carte items but one set menu per person is required. Prices include VAT at the current rate. A discretionary 13.5% service charge will be added to 

your bill. Guests with allergies and intolerances should inform a member of the team before placing an order for food or beverages.

Scan the QR code for calorie information


