
Private Dining 
Menu

*Due to our cooking processes and kitchen set up there is a potential risk of cross-contamination. This includes our recipes without intentional gluten 
ingredients for our pizza bases and pastas, and any items which are deep fried. Therefore these may not be suitable for those with severe allergies 
or strict dietary requirements.

A discretionary 12.5% service charge will be added to your bill.

 
V 

Vegetarian    
VG 

Vegan



To Start

B EEF CAR PACCI O 
with horseradish crème fraîche, shaved Gran Moravia and rocket 

TO MATO B R U SCH ET TA VG

toasted bread with garlic and topped with ripe tomatoes, 
fresh basil and extra virgin olive oil

HAN D PI CKED CR AB & AVO CAD O SAL AD 
white crab and avocado salad with cherry tomatoes  
and black olive tapenade  
+£3.50 supplement

S LOW- CO O KED M E ATBALL S*  
pork and beef meatballs in a rich tomato sauce  
with shaved Gran Moravia 

PAN - S E AR ED SCALLO PS  
with potato zeppole*, crumbled crispy prosciutto and herb oil  
+£3.50 supplement 

S MA S H ED B U R R ATA V

  
with spiced pumpkin seeds, candied walnuts, 
pistachio nuts and Puglian bread croutes 

TR U FFLED M U S H RO O M AR AN CI N I *  V
  

with roasted garlic aioli 

TU SCAN B E AN SO U P V 
cannellini bean, cavolo nero and San Marzano tomato soup, 
finished with sun-dried tomato pangrattato

Private Dining Menu
4 COURSES |  4 5 .0 0

Desserts

CR ÈM E B R Û LÉE V
 

vanilla crème brûlée made fresh every day

DAR K CH O CO L ATE M O U S S E V  
silky dark chocolate mousse, finished with a drizzle of extra 
virgin olive oil, toasted almonds and a sprinkle of sea salt

B I SCO FF® B O M B O LI N I  VG 
Italian style deep-fried doughnuts* filled with Biscoff 
and served with Madagascan vanilla gelato

H O M EMAD E TI R AM I SU V
 

an Italian classic! Coffee soaked sponge, 
mascarpone and cocoa

Mains

S E AFO O D R I SOT TO
hand-picked fresh crab and lobster bisque 
risotto with burnt butter king prawns

P O LLO AR R AB B IATA G N O CCH ET TI 
shell-shaped pasta and pan-fried chicken breast in a tomato  
sauce with red chilli and fresh basil 
• without chicken VG

AU B ERG I N E PAR M I G IANA 
V
 

oven-baked layers of crispy aubergine* with rich  
tomato sauce, fresh basil, and shaved Gran Moravia

P O LLO CACCIATO R E 
oven-baked chicken in a wild mushroom, tomato and herb 
sauce with sun-dried tomato pangrattato and homemade focaccia

PA N - FR I E D S E A BA S S
served on a bed of kale and spinach with sun-dried tomato, gratin  
potatoes, roasted pine kernels, chilli and aged balsamic dressing

D U CK LEG CO N FIT 
with cavolo nero*, candied pistachio nuts, mashed potato  
and an aged balsamic jus

SA LM O N PA N Z A N E LL A
pan-fried salmon fillet served with Puglian bread croutes, 
black olive tapenade, spring onion, rocket, and cherry tomatoes

ROA STED PEPPER & ARTI CH O KE SAL AD 
VG  

with courgettes, sun-dried tomatoes and rocket, finished with  
toasted almonds

Additional Sides

S E A SO NAL G R EEN S VG 	   5.50 
sautéed cavolo nero, kale and spinach with 
extra virgin olive oil and toasted almonds

RO C KE T & G R AN M O R AVIA SAL AD 
V	 5.00 

rocket salad with Gran Moravia 
drizzled with aged balsamic 

B U R NT B UT TER ROA ST P OTATO E S V 	 5.50 
garlic, rosemary and sage 

M IXED SAL AD VG 	 5.00 
rocket, romaine lettuce and red onion 
dressed with extra virgin olive oil 

HOMEMADE FOCACCIA V & NOCELLARA OLIVES VG

On the Table

Coffee & Canolli 
+£5.00pp supplement 


