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APERITIVI

Chilled melon, cucumber, mint soup (VE) 75 keal

Treccia di bufala mozzarella, heirloom tomato salad, pine nuts (V) 410 keal
Pan-seared scallops, apple, pancetta, endive £850 supplement, 305 keal
Stuffed courgette flower, prosciutto, peaches, radishes (VEO) 347 keal

Malfy gin and fennel cured mackerel, blood orange, buttermilk dressing 273 kcal

PASTA Available as a starter or main course size

Risotto, taleggio and radicchio (V) 251/ 499 keal

Potato gnocchi, Gorgonzola, roasted fennel, Piedmont truffle Nero (V)
£6.50/£9.00 supplement, 364 / 715 kcal

Open ravioli with wild mushrooms, artichoke pesto, parsley foam (VE) 184 / 368 keal

Red wine braised beef tortelloni, ricotta, vuriegafed kale, toasted walnuts 309 / 555 keal

SECONDI

Pan-fried Chalk Stream trout, pickled kohlrabi, gem lettuce, fennel pollen
mayonnaise 539 keal

Seared chicken breast, sauteed rainbow chard, potatoes, marsala 674 keal
Roasted pork belly, coco beans, nectarine chutney, almonds, mustard sugo 338 keal

Poached halibut, charred leeks, quinoaq, peas, caviar, seaweed broth
£15.00 supplement, 564 keal

CONTORNI

Baby kale salad, Parmesan cheese, sherry, honey vinaigrette (V) £575, 140 keal
Roasted beetroots, horseradish (VE) £6.00, 201 keal
Ratte potato, sage butter (VEO) £575, 232 keal

Zucchini fries, smoked tomato sauce (VE) £5.50, 103 keal

DOLCI

Osteria’s tiramisu (V) 337 keal

Amalfi lemon tart, mascarpone gelato (V) 508 keal
Almond panna cotta, lemon thyme apricots (VE) 342 keal
Selection of homemade gelato and sorbets (VEO)

Italian cheese selection, pane carasau £4.50 supplement, 660 keal

1 COURSE 19.00 | 2 COURSES 26.00 | 3 COURSES 31.00

V = Vegetarian | VE = Vegan | VEO = Vegan option
Foods described within this menu may contain nuts and other allergens.

Please inform us of any allergies or dietary requirements.

All prices are inclusive of VAT at a prevailing rate.
A discretionary 12.5% service charge will be added to the final bill.
Adults need around 2000 kcal a day



