
Primo
TAG L I AT E L L E  CO N  C A L A M A R I  E  Z U C C H I N E

Fresh pasta with courgettes, Datterini tomatoes 
and Sardinian bottarga

Please speak to a member of the team if you have any dietary allergies or intolerances. 

CHEF’S TABLE

Dolce

Antipasto
C R U D O  D I  B R A N Z I N O

Thinly sliced sea bass with chopped grilled red peppers, 
capers, marjoram, and pickled fennel

Secondo
AG N E L L O

Lamb rump with roasted fennel, beetroot and carrots, 
served with rainbow chard and jus

Il Formaggio
Selection of Italian artisan cheeses with 
homemade  crackers and pear mostarda 

T I R A M I S U  A L L A  V E N E Z I A N A
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