
 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

9th February – 17th February 
 

STARTERS 
Pancetta La Libellula (GF) £13.25 

Coffee marinated pork belly glazed with orange and ginger, served with a  
celeriac, apple and whole grain mustard slaw. 

Cocktail Alla Passione (GF) £15.50 
East coast crab, tiger prawn and avocado cocktail  

served with frisée, cucumber ribbons, gem hearts and a passion fruit dressing, 
Carpaccio Barbabietola Chioggia (GF, VGN) £12.50 

Thinly sliced candied beetroot with marinated artichokes  
served with honey and lemon dressed chard leaves.  

Finished with pomegranate seeds and toasted almonds. 
Platter San Valentino (FOR TWO) £35.95 

A selection of Italian cured meats – Parma ham, capocollo, speck and melting Calabrian 
‘Nduja. Marinated olives, sun blushed tomatoes and artichokes. Creamy burrata, 
Pecorino Romano and Dolce Latte cheese. A North Atlantic prawn and avocado 

cocktail. Insalatina of fennel, smoked salmon and rocket with a limoncello dressing. 
Golden fried calamari and zucchini with tartar sauce.  

Artisan Italian breads and grissini. 
 

MAINS 
Grigliata di Pesce (+GF) £31.00 (Add skinny fries for £3.50) 

A selection of grilled fish – seatrout, salmon, cod, seabass and large prawns. 
Served with a lemon butter sauce. 

Halibut Costa Paradiso (GF) £29.00 
Pan roasted halibut served with grilled asparagus, saffron new potatoes, baby carrots 

and a brown shrimp butter sauce. 
Risotto La Laguna (GF, VGN) £16.00 

Creamy carnaroli risotto delicately flavoured with saffron and plant based vegan 
straciatella. Finished with asparagus, garden peas  

and a lemon and garlic herb breadcrumb. 
Filetto Castellucchio (GF) £38.00 

28-day aged 6oz fillet steak served with fondant potatoes, roasted leeks, tenderstem 
broccoli, a Parma ham crisp and finished with a melting whipped ‘Nduja butter. 

 

DESSERT 

Panettone Ponte Lambro (V) £7.95 
White chocolate and forest fruit panettone bread and butter pudding.  

Served with Italian artisan vanilla ice cream. 


