
SMALL PLATES

    Olives | 7     Zucchini fritti | 12     Prosciutto San Daniele, Sicilian peach or melon | 23       
Crudités | Seasonal vegetables, tomatoes, smashed cannellini beans, anchoïade | 28

STARTERS

Tuna tartare | Avocado, garden lemon, basil | 28
Tomato Gazpacho | Sorrento tomatoes, cucumber, bread, sherry vinegar | 22

Seabass Carpaccio | Thin sliced wild seabass fillet, Datterini tomatoes, wild oregano, lemon | 32
Carpaccio di Gamberi Rossi | Tuscan extra virgin olive oil, garden lemon | 39

Zucchini Insalata | Raw ribbons of green and yellow zucchini, Parmesan, lemon, toasted almonds | 22

SALADS

Tuna Niçoise | Seared tuna, tomatoes, fine green beans, new potatoes, olives, capers, anchovy, basil | 29
Chicken Caesar Salad | Romaine lettuce, croutons, Parmesan, anchovy, roast chicken | 29

Tuscan Panzanella | Toasted bread, datterini tomatoes, Volpia vinegar, anchovies, basil | 29

MAINS

Spaghetti alle Vongole | Local clams, parsley, garlic, chilli, pangrattato | 29
Tomato Risotto | Slow cooked Paolo Petrilli tomatoes, basil, Vermentino | 31

Lobster Roll | Lobster, mayonnaise, celery, tarragon, toasted brioche bun. Served with French fries | 52
Club Sandwich | Grilled chicken, tomato, lettuce, mayonnaise, bacon. Served with French fries | 32

Roasted Seabass | Wild Seabass fillet, potatoes al forno, fennel, Vermentino | 44

SIDES

French fries | Braised spinach | Mixed green salad, vinaigrette  
Datterini tomatoes salad | 12

DESSERTS

Sorrento Lemon Granita | 12
    Salted caramel chocolate truffle | 3.5 each

Tiramisu | Espresso, mascarpone, Marsala zabaione | 13
Sorbets  | Raspberry & Campari, Mango, Strawberry, Melon  | 12

All our prices are inclusive of VAT. Should you have any allergies or intolerances, 
please speak to a member of the team. An allergen menu is available upon request.

Sample Menu: Our menus follow the seasons and the market, changing regularly to make the most of ingredients at their best. The
menus shown here are a sample of what you might find when you visit.


