
All dishes may contain allergens. Please let your server know if you have any severe allergies or intolerances. Despite 
efforts to prevent cross-contaminations, we do use allergens in our kitchens and any of our dishes may contain traces 
of allergens. Our menus are sample menus and are subject to change. All prices are in GBP. All prices include VAT at the 
current rate. A 15% discretionary service charge will be added to the final bill.  |  v - vegetarian  vg - vegan

Pizzetta Margherita 
fior di latte, tomato sauce and basil

Pizzetta Tartufata 
fior di latte, wild mushroom  
and black truffle

Rigatoni alla Norma 
aubergine, tomato sauce,  
ricotta salata and basil

Linguine alle Vongole� £8 
Sardinian mullet bottarga  
and lemon

Pizzetta & Pasta

Caldo

Grilled octopus 
spicy datterino tomato sauce,  
seafood crumb and cress

Deep fried calamaretti 
arrabbiata sauce 

Fresh of the boat� £8

Tagliata sirloin� £15 
scarpetta sauce, rocket salad  
and Parmesan cheese

SUPPLEMENTS

SUPPLEMENTS

Dolce 
To share between 2 people  |  Choice between 

Profiterole & chocolate 
sauce 
Pistachio or Raspberry

Tiramisu 
Classic or Pistachio

Limone 
Ricotta & white chocolate 

Three dishes per person to be chosen from the menu

Welcome drink on arrival 
Bellini or Bellino

Welcome aperitivo plate to share 
Arancini, potato crocket, carbonara frittatina, olive ascolane

1 bread basket for the table

£55 per person

Capri Brunch

Freddo
Bruschetta 
tomatoes and basil

Datterino tomato salad 
Tropea red onion

Rocket & parmesan salad 
Italian dressing

Italian bitter leafy salad 
lemon dressing

Fresh burrata 
Italian tomatoes, shaved Sicilian 
cucumbers and basil

Tuna crudo 
salsa puttanesca and sea purslane

Sea bass carpaccio 
Amalfi lemon zest and  
extra virgin olive oil

Sea bream carpaccio 
smoked cod emulsion,  
salmon roe and mustard cress

Fresh oysters� £6 each 
lemon granita

Crudo

SUPPLEMENTS


