
Food allergies and intolerances:  
Should you have any questions regarding the content or preparation of any of our food please ask one of our team. 

Business Lunch
2 COURSES €30 | 3 COURSES €38 

Starter
Pumpkin and Mascarpone Soup

Pumpkin oil, seeds

Salame di Coppa  
Giardiniera

Stewed Cuttlefish 
Potatoes, chard

Heritage Beetroot  Carpaccio
Hazelnuts, aged balsamic dressing

Main
Paccheri Bolognese

Wild Mushroom Lasagna

Porchetta 
Salsa verde

Oven Roasted Fish - Market Selection
Pappa al pomodoro, rocket

Dessert
Pomegranate Granita with Mascarpone Cream

Marsala Tiramisù

Vanilla Pannacotta with Citruses

Chocolate Caprese Cake


