
LUNCH MENU 

 
 

2 course £24.50       3 course £29.50 
 

 
 

STARTERS 

 

CARPACCIO 

Seared steak, sweetheart cabbage slaw, parmesan shavings 

SANGUINACCIO 

Fruitpig black pudding, apple, pumpkin  

GNUDI 

Mushroom and ricotta gnudi, mushrooms velouté, grated chestnut 

POLENTA 

Fried polenta, onion purée, tenderstem broccoli, blue cheese 

SGOMBRO 

Panfried mackerel, beetroot, fennel 

 

MAIN COURSES 

 

PEPOSO 

Traditional Tuscan dish of beef slowly cooked with red wine and black pepper, served with parmesan mash 

RISOTTO 

Risotto of aged Carnaroli rice, smoked haddock, leeks and a hint of curry 

GRICIA 

Traditional Roman pasta with pecorino cheese, parmesan, crispy guanciale and black pepper 

RAGU’  

Pappardelle pasta,ragú of venison and pork cooked with red wine and tomato, topped with grated parmesan 

PACCHERI 

Paccheri pasta in a delicate tomato sauce, enriched with butter and parmesan, a hint of chili and basil  

 

5 course tasting menu experience £65 per person 


