
V = Vegetarian / VG = Vegan
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. 

Sunday Roast
An Italian twist on the classic Sunday roast. In Italy, Sundays are all about coming together over long , 

leisurely lunches with the family. Think large cuts of meat and all the trimmings to share: 
rosemary potatoes, seasonal vegetables, gravy and more.

starters

Oysters On The Half Shell  limoncello mignonette  ½ dozen.     28 

Caesar della Casa  romaine hearts, croutons, classic dressing (add chicken £8)     15
Beetroot Carpaccio  wild herbs & mushrooms, lemon dressing VG     16

Chicken Liver Pâté  strawberry marmalade, aceto balsamico, panino semidolce     16 

Focaccia  extra virgin olive oil, oregano, maldon sea salt VG     12 

Carne Battuta al Coltello  beef tartare, gorgonzola, fresh radish     19

Pasta

Linguine Lobster  fresh chilli, lobster, white wine     40

s ides

Panino Semidolce  lightly sweet Italian soft bread, rosemary, basil V      2 

Insalata Verde  cucumber, avocado, marcona almond, honey rosemary dressing V      9

Truffle Mac & Cheese  tartufo nero pregiato black winter truffle, fondue, parmigiano reggiano V      14

French Fries  pecorino romano, parsley V     9

dessert

20 Layer Red Velvet Cake  cream cheese, raspberry sauce V      20 

Torta alla Mela  hazelnuts, vanilla gelato V      10

Chocolate Croccante  gianduja mousse, candied orange VG     11

Gelato & Sorbetto  ask your server for our daily selection V&VG     6 

roast
served with root vegetables, roast potatoes, panino semidolce, nebbiolo jus 

Shropshire Beef Sirloin     36    /    Porchetta Romana     29    /     Norfolk Chicken     28

Roast Cauliflower  salsa verde, thyme croutons, capers VG     23

sunday sharing feast
A selection of Shropshire Beef Sirloin, Porchetta Romana and Norfolk Chicken,
served with root vegetables, roast potatoes, panino semidolce and nebbiolo jus.

£30 PER PERSON 
(Minimum two people)


