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Burrata 15

V, GF) Heritage beetroot,
eetroot gel, San Marzano
tomato consommé

Beef Tartare with Shimeji 14.95

(GF) Tartare sauce, shimeji mushrooms,

STARTERS

Salmon Crudo 15

Cucumber salsa, red onion,
tomato concasse, goat curd
mousse, frisée salad, shiso cress

Mushrooms

crispy sourdough, beef fat terrine
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Spaghetti Carbonara 17

Guanciale, Pecorino Romano, Parmesan,
black pepper

Crab Ravioli 25

White crab, ricotta, Caviar Butter sauce

Sourdough Bread
French Fries (GF)
Italian Salad (V, GF)
New Potatoes & Herb Oil (V, VG, GF)
Fine Beans with Pomodoro Sauce (VG, GF)
Grilled Broccoli with Mint & Basil (VG, GF)

Fresh Ttalian Truffle £5 per gram (V, VG, GF)
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Risotto Melenzana &

Burrata 16

(V, VG available) Roasted aubergine
purée, burrata, and roasted datterino
tomatoes

Stone Bass %
(GF) Salsa verde, courgette

Beef Fillet 37

(GF) Pumpkin purée, beef sauce

Ravioli alla Ghiotta di
Caterina 22

Dual ravioli: fish filling and garnish,
pomodoro sauce, Parmesan, basil

Corn-fed Chicken 27

(GF) Chicken jus (contains alcohol),
crispy fries, cabbage purée
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A discretionary service charge of 12.5% will be added to the bill.

Some of our ingredients contain allergens. Please speak to a member of our team for

more information or if you

ave any special dietary requirements.

V - Vegetarian, VG - Vegan, GF - Gluten Free






