
Our dishes may contain allergens. If you are unsure, please speak to a member of our team. 
A discretionary 10% service charge will be added to your final bill. 

Mother’s Day Menu
Sunday 15  March 2026th

3 Courses • £37.95 per person
This is the only menu available for dinner from 12noon to 6pm

BRESAOLA & STRACCIATELLA 
Cured air-dried beef served with creamy

stracciatella cheese and traditional 
Sardinian crispbread 

PATЀ DI POLLO 
Chicken liver pâté served with caramelised onions

and toasted Altamura (Pane Pugliese)

POLPETTE DELLA NONNA
Traditional beef meatballs slow-cooked in rich
tomato sauce and topped with smoked cheese

OLIVE DI NOCELLARA “V”
Sicilian green whole olives (served with stones) 

ZUPPA BROCCOLI & GORGONZOLA “V”
Creamy broccoli and gorgonzola soup, served with

crunchy croutons 

FRITTO MISTO
Crispy deep-fried calamari, king prawns, 

whitebait and courgette, served with lemon 
and garlic mayonnaise

STARTERS

RAVIOLI STRACCHINO & TARTUFO “V” 
Stracchino and black truffle ravioli, served in a
creamy truffle sauce with sautéed mushrooms 

PAPPARDELLE AL RAGÚ DI MANZO 
Fresh egg pappardelle pasta tossed in a slow-cooked

tomato and beef brisket ragù

SALMONE ALLO ZAFFERANO
Pan-roasted salmon served with saffron sauce,

crispy potatoes and tenderstem broccoli 

LASAGNA 
Traditional oven-baked lasagna with slow-cooked
beef ragù, béchamel, tomato sauce and parmesan

POLLO, SCAMORZA & SPINACI
Chicken breast stuffed with smokedscamorza,
spinach & cured pork belly, served with creamy

cheese sauce & crispy potatoes 

SIDE ORDERS - £6.50each
House fries / Garlic mushrooms / 

Rocket & parmesan salad / Truffle & parmesan fries

MAINS

SBRICIOLONA DI RICOTTA 
Soft, buttery Italian crumble cake filled with sweet

ricotta and a hint of orange zest

CHEESECAKE AL MANGO
 Luxuriously creamy mango cheesecake

PROFITEROLES AL CIOCCOLATO AL LATTE
Light profiteroles filled with cream and 

coated in milk chocolate

BENEDICTOS TIRAMISU
Coffee-soaked ladyfingers layered with sweet,

whipped ricotta and dusted with cocoa.

CANNOLO SICILIANO
Traditional Sicilian cannolo filled with sweet ricotta

IL GELATO ITALIANO “Menodiciotto” 
Vanilla / Chocolate / Strawberries / 

Hazelnuts / Pistachio (choose 2 scoops)

DESSERTS


