Theo Randall

CUCINA ITALIANA

CHEF'S TABLE

Antipasto

INSALATA DI GRANCHIO

Devon crab with shaved fennel, radicchio,
wild rocket and aioli

Primo

TAGLIATELLE CON FUNGHI
Tagliatelle with Girolle mushrooms, butter and Parmesan

Secondo

MANZO
Grilled beef sirloin with aubergines, courgettes
and red peppers with basil and salsa pizzaiola

Il Formaggio

Selection of Italian artisan cheeses with
homemade crackers and pear mostarda

Dolce

FRUTTONE
Almond and black cherry tart with chocolate
and creme fraiche

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