
   
 

 

 
                               Afternoon Menu 

     Cold starters 
  Sliced tomato with mozzarella or burrata  16 

  
Smoked Salmon with buttered brown bread  17.50 

  
Green leaf salad  12   / Rocket & parmesan  14 

 
                                    Pasta 

 
Classic lasagna with beef & veal ragout  27 

  
Spaghetti with tomato sauce & fresh basil  17 / 23 

 
Linguine with lobster, garlic, chilli & cherry tomato  44 / 50 

 
                                      Grill 

     Organic salmon  33                                Beef rib eye  41 

Seabass  37                                     Lamb cutlets  39 

 
                    Sides (sauteed or simply steamed) 

Spinach, green beans or broccoli  8   

New potatoes  6  
  

         To share 

  Bread basket  5 
Focaccia, Ciabatta, Grissini, Pecan & raisin, pan carasau   

  Antipasto platter  26 
Selection of cured meats & Italian cheeses  

 Vegetarian antipasto  18  
  Selection of grilled vegetables & Italian cheeses  

 Selection of Italian cheeses  20  
Served with Sicilian honey, grapes & pecan nuts   

 Nibbles 
 

Smoked almonds / Chilli cashews or mixed  5 
  

Green olives  6 / Aged parmesan chunks  9 

Full range of desserts available 



   
 

    

                             Wine & Champagne 
by the glass 

  £ 

                   by the glass             125ml 

    

    

Devaux Cuvée D Brut NV, Reims France   17.5 

Devaux ‘Cœur des Bar Rose Brut NV Reims    19 

Franco’s Cuvee Beaumont des Crayeres,Champagne 

 

  10 42 

     

     

     

  
 

 

 15 

    

    

                     White 125ml 175ml 500ml 

Franco’s label 'Le Pianure’ Bianco Stocco  Friuli 7 9.5 27 

Pinot Grigio, Roeno Veneto  9 12.5 35 

Gavi di Gavi, Rovereto Piedmont 10 14 40 

Tres Plus- Chardonnay Abrigo, Piedmont 14.5 20.5 58 

    

                       Red    

Franco’s Label ‘Le Pianure ‘ Rosso Stocco 7 9.5 27 

Valpolicella Ripasso,Domini Veneti, Veneto 9.5 14 39 

Chianti Classico Rufina, Selvapiana Tuscany 11 15.5 44 

Aglianico del Vulture Grifalco, Basilicata 13 18.5 52 

 
 Port & Madeira (75ml) 

 
Sandeman’s LBV Port, 2016, Duoro, Portugal Glass 9  

Colheita, Justino’s, 1999, Madeira, Portugal gls 14 

 
Grappa (50ml) 

 
         `Grappa di Tignanello, Antinori 42% (non-aged) 16 

Grappa di Brunello, Col D’orcia 44% (non-aged) 14 

Grapppa San Leonardo, 46% (aged) 24 

 

Digestives (50ml) 
Remy Martin VSOP 40%   12 

    Divino 1998 Pojer & Sandri, 45%   25 

 
A 15% discretionary service charge is added to your bill for your convenience, 93% of which is 
distributed to staff through a system they control. The balance is used to cover bank and credit 

card charges and other associated costs. All of our staff are paid at least the National & Living 

Minimum ‘Wage before counting any tips or service charges you choose to pay 

 



   
 

 

 

Afternoon Menu 

Available Monday to Saturday  

2:30pm-5:30pm 

 

 

 

 

 

 

                       

 

 

      Some of our dishes contain nuts 

Please inform your waiter when ordering 

 

 


