
2 COURSES 40.00 | 3 COURSES 45.00

ANTIPASTI
BRUSCHETTA POMODORO 

Toasted sourdough, vine-ripened tomatoes, 
garlic, oregano & fresh basil

BRUSCHETTA GAMBERONI
Toasted sourdough, pan-fried king prawns & 

chilli mayonnaise

CALAMARI
Courgette, red pepper & confit garlic aioli

BURRATA   
Apulian creamy mozzarella, cavolo nero & 

almond pesto, smoked almonds & crispy kale

ZEPPOLA 
Soft choux bun, with vanilla cream 

& Amarena cherry

TORTINO AL CIOCCOLATO  
Warm chocolate fondant, chocolate sauce, 

vanilla ice cream & crushed amaretti

TIRAMISÚ
Coffee, amaretto soaked sponge, 

mascarpone & cocoa powder 

PANNA COTTA
Set vanilla cream, amarena cherries 

& amaretti biscuit

DOLCi

SUNDAY ROASTs

MANZO
Roasted beef rump, served pink 

or well done

POLLO
Herb roasted chicken

PORCHETTA
Slow roasted pork belly, rosemary, 

garlic & sage

VEGANO  
Mixed nut roast with 
  or  trimmings

Our Sunday Roasts are served with roast potatoes, maple glazed carrots, 
braised red cabbage, seasonal greens, a Yorkshire pudding and bone marrow gravy

 Vegetarian     Vegan   
A discretionary service charge will be added to your bill, 100% of this service charge will go to our team. Please always inform your server 

of any allergies before placing your order, not all ingredients can be listed & we cannot guarantee the total absence of allergens in our dishes. 




