Available from 12noon to 3pm
2 Course £27.50

3 Course £32.50

Minimum 2 courses
(Up to 6 people)

Zuppa di cannellini e cipolla rossa brasata
Cannellini bean soup, brased red onions

Insalata di asparagi con cipolle borettane al balsamico e cialda di parmigiano
Asparagus salad, borettane onions in balsamic vinegar, parmesan wafer

Camembert con insalata di zucchine e vincotto
Camembert cheese, courgettes salad, vincotto

Moeche fritte con insalata mista e maionese al peperoncino
Deep- fried soft- shell crab, mix salad, chilli mayonnaise

Rigatoni fatti in casa all’amatriciana e pecorino
Homemade rigatoni with Amatriciana sauce, pecorino cheese

Spaghetti con gamberi e asparagi
Spaghetti with prawns and asparagus

Capocollo di Maiale alla griglia con spinaci e patate arrosto
Grilled pork capocollo with spinach and roasted potatoes

Orata alla griglia con taccole e rapa rossa
Grilled sea bream, snow peas, beetroot

A discretionary 12.5% service charge will be added to your bill. Prices are inclusive of VAT



