
Light Bites
OLIVE & FOCACCIA 10.00
Pitted Gordal olives marinated
with guindilla chillies, served 
with freshly baked focaccia

BURRATA CON 16.50
PESTO 
Apulian creamy mozzarella, basil 
pesto, semi dried tomatoes 
& extra virgin olive oil

Mains

Dessert

PARMIGIANA 21.00
Fried layers of aubergine, tomato, 
mozzarella, & basil pesto

LASAGNE 21.50
Slow-cooked beef ragu, bechamel, 
tomato, matured Italian cheese 
& fresh basil

LASAGNE CONTADINA 21.50
Slow-cooked vegetable ragù, soya
béchamel, tomato, plant-based
cheese & fresh basil

GNOCCHI ALLA SORRENTINA   18.00
Potato dumplings, slow-cooked 
tomato sauce, mozzarella & basil
Can be made Vegan

CAESAR SALAD 21.50
Chargrilled chicken, gem lettuce, 
Parmesan, pancetta, anchovies 
& garlic sourdough croutons
A light Caesar dressing is available on request

TIRAMISU  11.50
Homemade Tiramisu made with espresso co� ee, 

amaretto soaked sponge biscuits, mascarpone cream 
& cocoa powder

   

18.25

Our signature selection of Italian artisan 
salami & cheese:

Parma ham, Spianata Calabrese salami, salame 
Napoli, bresaola, bu� alo mozzarella, Pecorino 
Romano, ricotta. Freshly baked bread, balsamic 
onions, pickled hot peppers & caper berries

Antipasto Misto

Allergens 
& Calories
Scan this code

 Vegetarian     Vegan 
A discretionary service charge will be added to your bill, 100% of this 
service charge will go to our team. Please always inform your server of any 
allergies before placing your order as not all ingredients can be listed and 
we cannot guarantee the total absence of allergens. Countries of origin are 
correct at the time of publication and subject to availability.



Room Service Night Menu
Available from 11pm - 6am


