
THREE COURSE SET MENU

STARTERS

Zuppa di minestrone VE                                                                   
Italian clear soup combining carrots, beans, potatoes, basil, borlotti beans and pasta (120 kcal)
contains: cereal containing gluten 

Calamari 
Crispy fried squid with garlic aioli (216 kcal)                                                                                                             
contains: cereals containing gluten, egg, mustard, crustaceans

Arancini
Arborio rice filled with beef ragù, peas and mozzarella cheese (312 kcal)
contains: cereal containing gluten, egg, dairy, celery

Bruschetta con avocado V
Rustic Italian bread topped with avocado, lime juice, and cherry tomatoes (138 kcal)
contains: cereal containing gluten, dairy

MAINS

Risotto ai funghi V GF
Arborio rice cooked with field mushrooms, garlic, white wine, gorgonzola cheese, rocket leaves and parmesan
cheese (386 kcal)
contains: sulphur dioxide, dairy

Spigola with stem broccoli and roasted potatoes GF
Panfried sea bass served with stem broccoli and roasted potatoes (332 kcal)
contains: fish, dairy

Pollo alla cento with caponata vegetables GF
Grilled corn fed chicken breast served with caponata vegetables (306 kcal)
contains: celery

Tagliatelle al ragù
Tagliatelle, beef ragù, splash of Italian red wine and fresh basil (398 kcal)
contains: cereal containing gluten, sulphur dioxide, celery, mustard

Diavola
Pepperoni, chillies, fior di latte mozzarella, tomato sauce (1328 kcal)
contains: cereal containing gluten, dairy, soya, mustard, sulphur dioxide

Pizza con pollo
Grilled chicken, peppers, onion, olives, pesto, fior di latte mozzarella cheese, tomato sauce (1350 kcal)
contains: cereal containing gluten, dairy, nuts, soya, mustard, sulphur dioxide

DESSERT

Fresh fruit salad VE 
(302 kcal) 

Tiramisu
Classic Italian dessert made with coffee and mascarpone cream, served with coffee sauce (560 kcal)
contains dairy, eggs, cereal containing gluten

Mousse al limoncello
Cream-based mousse flavoured with Limoncello served wtih limoncello drizzle (380 kcal)
contains dairy, soya

Pannacotta al Pistacchio
Light and creamy dessert with luxurious and nutty twist (440 kcal)
contains nuts, cereal containing gluten, dairy

All prices include VAT at the prevailing rate. A discretionary 12.5% service charge will be added to your bill. 
All our food is prepared in a kitchen where all or some of the listed food allergens are present. 

(Allergens: Gluten, crustaceans, molluscs, egg, fish, peanuts, tree nuts, soya, milk, celery, mustard, sesame, lupin, sulphites). 
If you have a food allergy or intolerance, please let us know when ordering.



MAINS

Mini Chicken Strips 
Served with peas, french fries and a selection of dips

Cod Goujons
Served with peas, french fries and a selection of dips

Mini Beef Arancini 
Served with french fries

Mini Cheeseburger
Served with french fries

Mini Bolognese Pasta

Mini  Margherita or Pepperoni Pizza

DESSERTS

Assorted Ice Cream Scoops 
Choice of vanilla, chocolate or strawberry 
  

Fresh Fruit Bowl

Chocolate Brownie with Chocolate Sauce

Mini Red Velvet Cake

Mini Éclair choux

BAMBINI MENU

Please advise our service team member of any allergies or intolerances.
A discretionary 12.5% service charge will be added to your bill. 


