
L u n c h  M e n u

1  C O U R S E  15.5  |   2  C O U R S E S  19.5  |   3  C O U R S E S  23.5

Z U P PA  D E L  G I O R N O
Soup of the day served with bread (see server for 

today’s option)

M O Z Z A R E L L A  I N  C A R RO Z Z A  V
Breaded mozzarella served with a tomato and basil 

sauce

A R A N C I N I  A L  B U R RO
Breaded rice balls with ham, béchamel and 

mozzarella served with napoli sauce

B RU S C H E T TA  T R E  C O L O R I
Toasted bread topped with torn burrata, sun-dried 

tomato pesto and drizzled with basil oil

PAT È  D I  F U N G H I
Bone marrow and mushroom pate topped with 

toasted walnuts served with melba toast and onion 
marmalade

C O C K TA I L  D I  G A M B E R I
Traditional prawn cocktail with marie rose sauce

P r i m i

D o l c i
C H E E S E C A K E  O F  T H E  DA Y

See server for today’s option

V E N E T I A N  A RT I S A N  G E L ATO
Choose 2 scoops of: 

Amaretto - Chocolate & Candied Orange - Biscoff

PA N N A  C OT TA
With berries

T R I P L E  C H O C O L AT E  B RO W N I E
Served with vanilla ice cream

S e c o n d i
S A LT I M B O C C A  D I  P O L L O

Chicken with cured ham and sage served with fries

C A S S E RU O L A  D I  M A N Z O
Beef casserole with mushrooms and peppers in a 

red wine and tomato sauce served with rice

G N O C C H E T T I  S A R D I
Sardinian pasta shells with broccoli, blue cheese 

and speck

B R A N Z I N O  I N  PA D E L L A
Pan fried seabass with a cherry tomato, mussels 

and white wine sauce served with boiled potatoes

P I Z Z A  O R  PA S TA
Choose from our Main Menu

Supplement applies for:
Seafood pasta & risotto - £3

Seafood pizza, Calzones, Pizza Bianca - £2

AVA I L A B L E :  Monday - Saturday: 12pm - 4pm (order by)

If you have an allergy or intolerance to any particular ingredient please let us know. However, due to the open nature of our kitchen it is impossible for us to guarantee the complete 
absence of any allergens in our menu items, despite taking all necessary precautions in food preparation.

Management reserves the right to withdraw or decline any offer at any time. 

I t a l y  v  F r a n c e

I K E BA N A  N O V E L L O  2 0 2 5 
Abruzzo. Grape: Montepulciano d’Abruzzo

1 2 5 M L  6  |   1 7 5 M L  9  |   B T L  36

Ruby red in colour with violet 
reflections. Vibrant fruit flavours with floral 

notes and a fresh, clean finish.

G E O RG E S  D U B O E U F  B E A U J O L A I S  N O U V E A U  2 0 2 5 
Beaujolais. Grape: Gamay

1 2 5 M L  6  |   1 7 5 M L  9  |   B T L  36

A fresh, fruity wine with a deep ruby colour. 
Bright and lively with a smooth, refreshing 

finish.


