
 

.Please advise a member of staff of any allergies or dietary requirements 

(VG) vegan, (V) vegetarian, (N) nuts, (S) spicy 

 

indulgence set menu  

3 course £75 

Glass of prosecco on arrival 

Complementary bread with olive oil balsamic vinegar and marinated olives  

FIRST COURSE 

INSALATA DELLA CASA                                                                                                                                                                       

Mix leaves, marinated artichokes, orange, olives, cherry tomatoes and toasted almond flakes (VG) (N) 

LA BURRATA                                                                                                                                                                                         

Creamy burrata from Puglia served with a mix of cherry tomatoes, olives, oregano, basil and olive oil (V) 

LA BRESAOLA DI MANZO                                                                                                                                                                    

Thin slices of dry cured beef meat served with rocket, Grana Padano and truffle oil 

GAMBERI FRA’ DIAVOla                                                                                                                                                                      

Stew of prawns in a spicy tomato sauce and lobster bisque (S) 

SECOND COURSE 

TAGLIATELLE AI PORCINI                                                                                                                                                                  

Long egg pasta with mixed mushrooms and porcini, rocket leaves, Parmesan shavings, cherry tomatoes and truffle oil (V)(N)  

RIGATONI ALLA GRICIA E ZAFFERANO                                                                                                                                    

Short pasta with saffron, guanciale, black pepper and D.O.P Pecorino cheese  

LINGUINE AL GRANCHIO                                                                                                                                                                    

Long pasta with handpicked crab from Devon, cherry tomatoes, chilli, garlic and parsley (May contain pieces of shell) (N) 

FREGOLA DI MARE                                                                                                                                                                          

Sardinian pasta served with king prawns, mussels, lobster tail, tomato sauce and lobster bisque 

COSTOLETTE D’AGNELLO                                                                                                                                                              

Grilled marinated lamb chops , served with mixed vegetables  

il pesce spada                                                                                                                                                                                        

Grilled swordfish steak served with asparagus, cherry tomatoes and orange slices 

La BISTECCA ALLA GRIGLIA  

Grilled grass feed Rib-Eye steak served with seasonal greens 

THIRD COURSE 

LA PANNA COTTA                                                                                                                                                                                   

Silky smooth panna cotta infused with vanilla, served with a vibrant berry compote. 

IL TIRAMISU (N)                                                                                                                                                                                     

Classic Italian dessert featuring layers of delicate espresso and amaretto liquor soaked Savoiardi, rich mascarpone cream, and a dusting of 

cocoa powder.  

affogato (N)                                                                                                                                                                                           

Vanilla Ice Cream with Coffee, served with homemade Almond Crumb   

TORTINO ALLE MANDORLE E CIOCCOLATO (N)                                                                                                                         

A rich, moist chocolate cake infused with toasted almonds and a touch of limoncello, topped with crunchy almond flakes. Served with 

cream vanilla gelato for the perfect finish. 

 

Finishing with espresso and shot of limoncello 


