Tuesday to Friday 3 Course Set Lunch Menu £29

Starters

Zuppa di Topinambur, Ravaneli Sottaceto e Crostini
Jerusalem Artichokes and Shallots Soup, Pickled Radish Oil and Croutons VG DF NF

Salumi e Formaggi Toscani
Selection of Cured Meats and Cheeses from Tuscany with home-made Chutney

Main Course

Salmone Scottato in Crosta di Pistacchi, Salsa Bernese e Cous Cous
Seared Salmon with a Pistachio and Poppy Seeds Crust served with Cous Cous and Bell Peppers
Salad, Bearnaise Sauce

Pici Cacio e Pepe
Pici Pasta with a Pecorino Cheese Sauce and Black Pepper V NF

Tagliatelle Funghi Sevatici e Salsiccia
Tagliatelle Pasta served with Wild Mushrooms and Italian Sausages NF

Dessert

Tiramisu al Marsala
Traditional Italian Tiramisu with Marsala Liquor V NF

Selezione di Sorbetti
Homemade Citrus and Mixed Berry Sorbet VG DF GF NF

Side Dishes

Patate Arrosto con Aglio e Rosmarino 5 Broccoli Saltati con Aglio e Mandorle 6.5
Roast Potatoes with Garlic and Rosemary VG Seared Tender-Stem Broccoli with Garlic and

DF GF NF Almonds VG DF GF

Spinacini con Peperoncino 5 Insalata di Pomodori Misti 6.5
Baby Spinach with Red Chili Peppers VG DF GF Heritage Tomatoes Salad VG GF DF NF

Rucola e Parmigiano 5 Insalata Verde 5
Rocket Salad with Shaved Parmesan and Green Salad served with Mustard Dressing
Sun-Dried Tomatoes V GF NF VG GF DF NF

VG Vegan — DF Dairy Free — NF Nut Free — GF Gluten Free
Prices inclusive of VAT
A discretionary service charge of 12.5% will be added to your bill.



