
Primo
R AV I O L I

Fresh pasta filled with ricotta and greens, summer herbs, 
courgette flowers, brown butter and pine nuts

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

CHEF’S TABLE

Dolce

Antipasto
C A P E S A N T E

Pan-fried diver scallops with white asparagus, Swiss chard 
and crispy guanciale

Secondo
V I T E L L O

Loin of veal with wild mushrooms and potato al forno, 
served with salsa verde and jus

Il Formaggio
Selection of Italian artisan cheeses with homemade crackers 

and pear mostarda 

S O F T  C H O C O L A T E  C A K E
With vanilla and hazelnut croquante gelato
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