
“Our partnership with Eataly  al lows us  to share a piece 
of  Italy  with the world,  blending tradit ion and innovation 

to offer  our guests  an authentic  dining experience that 
celebrates  the essence of  Italy  in every dish.”
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Burrata cream served with anchovies, confit 
tomatoes and basil pesto
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Charcoal-grilled green asparagus, 
crispy guanciale, pecorino cream, marinated egg yolk
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Salmon carpaccio, avocado, capers, radishes, 
cream cheese, shallots
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Sliced 24 month aged Parma ham, 
handmade focaccia, pickled vegetables
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Beef tartare, bone marrow, Parmigiano Reggiano DOP 
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Our daily selection of handmade bread and focaccia, 
to be enjoyed with our extra virgin olive oil or paired 
with our dishes
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The chef ’s signature breads, one flavoured with black 
olives and the other with sun-dried tomatoes, baked 
in our wood-burning oven at the time of ordering, 
served warm, ideal for ‘la scarpetta’ 
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Double-fermented pizza dough cooked in a wood-fired oven 
with tomato sauce, stracciatella, basil
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Breaded and fried scamorza cheese bites , fresh 
tomatoes dipping sauce
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Spaghetti, tomato sauce, roasted cherry tomatoes,  
lemon peel, basil
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Seasoned with noisette butter and sage, 
charcoal-grilled leeks, Parmigiano Reggiano DOP wafer 
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Wood-fired baked pasta stuffed with ricotta  
and spinach, Parmigiano Reggiano DOP
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Milanese style risotto, fine saffron, lamb ragout 
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Traditional Sardinian toasted pasta pearl,charcoal grilled 
prawns, prawns bisque, roasted cherry tomatoes, basil  

P A N E  B R E A D S

A N T I P A S T I  T O  S T A R T

P A S T A  E  R I S O T T O

“ We are thri l led to bring the rich f lavours  and culinary excel lence 
of  Ital ian cuis ine to the heart  of  London.”

   " # # ! $ % & ' ( ! ) * " + , ! - % . $ $ * & ! - 6 ! 7 6 . % ! # 8 ' ( ! / 0 1!



C O N T O R N I  S I D E S
+ " # @ & 4 - & + $%$% . & 2 3 5 ! ' 2&
Italian style mashed potatoes
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Our potatoes, prepared fresh every day, are double-cooked 
to make them super crispy. Served with grated Parmigiano 
Reggiano DOP and truffle 
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Charcoal-grilled seasonal vegetables
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Mixed salad, green leaves, fresh vegetables 

* + - / $ 0 - & * $ 1%$% - & 2 3 5 ! ' 6&
Buttered spinach
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Our prime big cuts, selected daily to be 
grilled over charcoal. Ask our staff for 
the day’s availability, all accompanied  
by our side dishes
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Fresh fish of the day, selected by our fishmonger,  
ask our staff about today’s availability,  
all accompanied by our side dishes
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A discretionary 12.5% service charge will  be added to your bill. For full allergen information, please ask a member of the team. We  
cannot guarantee our dishes are free from allergenic ingredients and may contain traces. Wine contains sulphites and beer contains gluten.

Some ingredients used in our dishes may be frozen to preserve quality and safety. Please ask a member of the team for further details. 

O U R  P A P E R  S T O C K  I S  C A R B O N  N E U T R A L  &  F S C  C E R T I F I E D .
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Corn-fed charcoal grilled chicken breast, red,  
yellow and padron peppers, sausage crumble
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Oven roasted cod, mussels broth, datterini  
tomatoes, white wine sauce
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Charcoal-grilled pork chop, burnt apple jam, salsa verde, 
fried capers
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Breaded and fried veal sirloin cubes, buttered  
spinach purèe, saffron mayo, roasted cherry tomatoes
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Charcoal-grilled octopus, ‘nduja sauce, roasted  
cherry tomatoes basil, smashed potatoes
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Sliced charcoal-grilled beef rib eye, fresh rocket,  
Parmiggiano Reggiano DOP shavings

C A R N E  E  P E S C E  M E A T  &  F I S H

P R E M I U M  B I G  C U T S  A T  O U R  
B U T C H E R ’ S  P R I C E S
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