
Lunch

Starters

Bonito Crudo, cucumber dashi, green beans, lime & cilantro

Lamb Gyoza, scallions, taggiasca olives, datterino tomatoes & shiso

Pappa al Pomodoro, stracciatella, spring onion & wild rocket

Mains

Ricotta & Spinach Ravioli, sage butter & Parmigiano Reggiano

Linguine with Mussels, wild fennel, frigitelli peppers & wild garlic

Slow-Cooked Pork Shoulder, romesco sauce, marinated peppers, cherries & lovage

Stuffed Eggplant, einkorn wheat, labneh, mint & smoked ricotta

Desserts

Cheese plate

Vanilla panna cotta, strawberries & basil

Affogato al caffè, dark chocolate cream and crumble, milk ice cream & coffee mousse

Rosemary shortbread, apricot confit & sorbet

Our sommelier’s selection 

Red Wines

White Wines
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