
V = Vegetarian    VG = Vegan    DF = Dairy Free    GF = Gluten Free 

STARTERS

MINESTRONE CLASSICO VG
classic vegetable soup 

CROSTINI AL GORGONZOLA E SPECK
toasted sourdough bread,  gorgonzola cheese,  

speck,  honey 
 

MINI PANZEROTTI
pizza dough f i l led with Mi lano salami ,  

Taleggio cheese,  oregano

PANZANELLA ALLA LOMBARDA DF
Cherry tomatoes,  red onion,  anchovy f i l lets ,  basi l ,  

o l ives,  salad,  focaccia bread

£20 ITALIAN SET LUNCH
 Available 12-3pm 



MAINS

RISOTTO ALLA MILANESE GF
Saffron r isotto,  Chianti  jus

POLENTA AL PECORINO E FUNGHI GF 
Slow-cooked polenta,  pecorino cheese,  roasted 

gar l ic mushrooms 
 

GNOCCHI DE LA CUA (VALTELLINA) V
Potato gnocchi ,  wi lted spinach,  walnuts ,  Fontina 

cheese sauce

BIGOLI ALLE SARDE
Bigol i  pasta :  a thick ,  long rough-textured pasta simi lar  to

very thick spaghetti  - cherry tomatoes,  pine nuts ,  white

anchovies,  lemon zest ,  di l l ,  toasted breadcrumbs

Please inform us of any allergies, intolerance or dietary requirements you may have. Allergen information is
available for each item on our menu and can be obtained by asking a member of staff. Whilst the utmost care
will be taken in preparation, we cannot guarantee there will not be traces of other products due to the nature

of our production area. We have applied a discretionary 12.5% service charge to your bill. 
100% of all service goes to our staff. VAT is included at the standard rate.

£20 ITALIAN SET LUNCH
 Available 12-3pm 


