SEAFOOD EXPERIENCE

£90

CRUDO DI MARE
Gillardeau & Cocollos Oyster, Langoustine, Red Prawns, Pink Prawns

CARPACCIO DI GAMBERO DI MAZARA
Beef Carpaccio, Rocket Salad, Vacche Rosse Parmesan Cheese

OCTOPUS SALAD
Mediterranean Octopus, Potatoes, Parsley

ZUPPA DI SCOGLIO
Mixed Searock Stew

TARTARE DI TONNO
Red Tuna Tartare, Avocado, Rocket

TAGLIOLINO ASTICE
Homemade Tagliolini, freshly caught Breton Lobster

SCAMPI GRATINATI
Baked Sicilian Langoustines

CAUGHT OF THE DAY

HOMEMADE DAILY HOUSE DESSERT

or

HOMEMADE TIRAMISU’

or

CROSTATA DELLA NONNA

(V) Vegetarian (VE) Vegan (GF) % Homemade 3 Directly imported @Certiﬁed
Allergies: Please ask a member of staff any questions regarding allergies. There is a discretionary gratuity of 12.5% on every bill.
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