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STARTERS
LA VELLUTATA (VE) CALAMARI FRITTI (SUPPLEMENT £2.5)
Today’s Soup Deep Fried Shetland’s Squid, Bisque Emulsion
LA BRUSCHETTA PEPERONATA (V) LE CROCCHETTE ALPROSCIULTC)
Homemade Bread, Sweet-Sour Peppers, Parma Ham, Spinach & Potatoes Croquettes,
Extra Virgin Olive Oil Truffle Emulsion
LA BURRATA (V) LINSALATA PRIMAVERA (V)
Apulian Soft Cheese, Beetroot Carpaccio, Pickled Radishes, Cherry Tomatoes, Olives,
Extra Virgin Olive Oil Grana Shavings, Toasted Almonds, Rocket Salad

MAINS

LA PIZZA CALABRESE I PACCHERI AL RAGU TOSCANO
San Marzano Tomato Sugo, Fior Di Latte, Paccheri Pasta, Tuscan Sausages, Red Wine &
Red Peppers, Nduja Rosemary Sauce

GLI GNOCCHETTI ALLA SORRENTINA (V)  GLI SPAGHETTI MARE E MONTI

Potato Gnocchi, San Marzano Tomato Sugo, Squared Cut Spaghetti Pasta, Shetland’s Mussels,
Fior di Latte Cheese, Basil Courgette Cream
GLI SPAGHETTI AL PESTO (V) IL BRANZINO AL LIMONE (SUPPLEMENT £3.5)
Squared Cut Spaghetti Pasta, Homemade Basil Pesto ~ Pan Fried Seabass, Lemon & Thyme Sauce,
(Add burrata £2.50) Baby Roasted Potatoes

SIDES
ROASTED NEW POTATOES WEDGES (VE) 4.95 BEEF TOMATO, RED ONIONS, BASIL,

BALSAMIC SALAD (VE) 4.95
SKIN ON FRIES & TRUFFLE (V) 5.45
ROCKET, CHERRY TOMATOES,

POACHED ASPARAGUS & GARLIC (V) 5.95 GRANA SHAVINGS (V) 5.95
DESSERT
T3 T ERAMAEST) LA MOUSSE AL LIMONE (VE)
Cocoa, Coffee, Mascarpone, Savoiardi Biscuits Lemon Syrup, Soft Whipped Cream, Lemon Zest
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Today’s Ice Cream

Vegetarian (V) Vegan (VE) Fish dishes may contain small bones Ask your server for Gluten Free options
PLEASE IF YOU HAVE A FOOD ALLERGY OR A SPECIAL REQUIREMENT PLEASE INFORM A MEMBER OF THE HOSPITALITY TEAM




