
S E T  M E N U



All prices include VAT and a discretionary service charge of 13.5% will be added to your bill. 

2-Course £26  |  3-Course £29

S TA R T E R S 
(choose one)

POLENTA FRITTA  
Deep-fried polenta, pecorino cheese, truffle oil 

TAGLIERE MISTO ITALIANO 
Cured meat board with coppa, finocchiona 

salami, pecorino calcagno, olives 

CRISPY ARTICHOKE 
Salsa verde

M A I N S 
(choose one)

TAGLIATELLE RAGÙ  
Slow-cooked bolognese sauce, grana padano

HOME-MADE SPAGHETTI CACIO E PEPE 
Pecorino cheese, black pepper

MARGHERITA 
Tomato sauce, fior di latte mozzarella, basil, extra virgin olive oil

 -  VEGAN OPTION ALSO AVAILABLE -

PICCANTE 2.0
Tomato sauce, fior di latte mozzarella, nduja,  

spianata salami, spicy honey, basil

D E S S E R T S 
(choose one)

TIRAMISU
CHOICE OF PANNA COTTA 

with wild berries or salted caramel

AFFOGATO AL CAFFÉ


