
MOZZARELLA v

Buffalo mozzarella from
Campania, confit cherry

tomato, basil sauce

SPRING SALAD

Confit tuna, lettuce, cherry tomatoes,
Tropea onion, walnuts, new potatoes &

Mediterranean dressing

TIGER PRAWNS

Battered prawns, spicy mayo

MAINS

STARTERS

If you have a food allergy or intolerance, please speak to a member of our staff before you order or consume any food
or beverage. A discretionary service charge of 12.5% will be added to your bill. All prices are inclusive of VAT.

PIZZETTA MARINARA v

Tomato sauce, garlic, oregano,
fresh basil & extra virgin olive oil

POACHED EGGS

Toasted sourdough bread,
sliced avocado, hollandaise

LUNCH MENU
TWO COURSES £25 PER PERSON 

THREE COURSES £32 PER PERSON

MONDAY TO FRIDAY | 12:00-15:00

RAVIOLI v 

Ricotta & spinach ravioli,
tomato sauce, basil

COZZE

Mussels sautè, garlic, white
wine, fish broth, garlic

bruschetta bread

ROAST BEEF

Toasted brioche bread, slow
cooked roast beef, pickled

salad, aged parmesan sauce

SALMONE

Roast Scottish salmon fillet,
spring salad, barley, avocado,

coconut dressing

CHICKEN MILANESE

Breaded chicken breast served
with rocket & cherry tomato

salad

DESSERTS

AFFOGATO

Vanilla ice cream, 
shot of espresso

ORANGE SPONGE CAKE

White vanilla crumble,
chocolate ice cream

SGROPPINO

Lemon ice cream,
prosecco

SUMMER FRUITS SALAD

Seasonal fruit
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