
CARNE E PESCE / MEAT AND FISH 

A discretionary 10%  service charge will be added to your bill 

 
  

£ 

 

25 

 

 

FILETTO DI MAIALE AL VINO 

ROSSO 

 

Fillet of pork, apple puree with crispy pancetta 

and wilted spinach  in a rosemary & red wine jus  

 

 

14.95 

 

26 

 

 

FILETTO DI MANZO AL PEPE 

 

Fillet of farm assured beef, with chunky chips, 

served in a pepper corn sauce 

 

 

24.95 

 

27 

 

 

VITELLO AL LIMONE 

 

Pan fried escalopes of veal, wilted spinach 

served in a light lemon & butter sauce  

 

 

18.50 

 

28 

 

  

FEGATO ALLA VENEZIANA 

 

Seared calves liver with julienne of white onions 

and mashed potato in a classic red wine sauce 

 

 

17.95 

 

29 

 

 

POLLO AI FUNGHI  

 

Corn fed breast of chicken, wild mushrooms 

and fondant potato in a cream & truffle oil sauce 

 

 

15.95 

 

30 

 

 

COSTOLETTE D’AGNELLO  

MENTA E VINO ROSSO  

 

Lamb cutlets with mashed potato, 

served in a forest fruit & red wine jus 

 

 

18.95 

 

31 

 

 

BISTECCA DI MANZO E 

GORGONZOLA 

 

Sirloin of farm assured beef, gorgonzola cheese 

and chunky chips, served in a Barolo wine sauce  

 

 

18.95 

 

32 

 

 

BRANZINO ALLO 

ZAFFERANO 

 

Fillet of sea bass with prawn crevette, asparagus, 

served in a saffron and dill sauce 

 

 

17.50 

 

33 

 

 

IPPOGLOSSO AL 

POMODORO 

 

Pan-fried supreme of halibut, blue fin crab, 

new potatoes, served in an olive & tomato sauce 

 

19.50 

 

34 

 

 

RANA PESCATRICE AL VINO 

BIANCO  

 

Grilled monkfish with minted mashed potato, 

served in a white wine & lemon grass sauce 

 

18.95 

 

35 

 

 

 

GRIGLIATA DI PESCE MISTA 

 

Medley of grilled seafood comprising of, halibut,  

sea bass, black pearl scallops and prawn crevettes, 

served with a half lemon  

 

24.95 

 

36 

 

 

 

SOGLIOLA RIPIENA AL 

GRANCHIO 

 

Fillet of lemon sole stuffed with crayfish mousseline,  

wilted spinach, served in a lobster bisque sauce  

 

17.95 

 


