
chelsea 

TO START

PANE - Bread selection - £2
ZUPPA DEL GIORNO - Maris Piper potato and leek soup finished with crispy leek - £7

PARMIGIANA - Traditional aubergine Parmigiana in homemade San Marzano tomato sauce, with Mozzarella di 
Bufala Campana and fresh basil - £8   

FRITTURA DI CALAMARI - Crispy fried squid served with tartare sauce - £10
BURRATA - Burrata from Andria, served with aubergine puree, sun dried tomatoes, marjoram and basil oil - £11   

AFFETTATI MISTI - A selection of Italia charcuterie served with cornichons and homemade rosemary 
focaccia - £13  

TARTARA DI TONNO - Bluefin Tuna tartare with sesame seeds, avocado, soy sauce and lime dressing - £14 
INSALATA DI PECORINO - Watercress and  pecorino cheese salad, with peas, broad beans, sugar snaps, 

rocket, served with balsamic and lemon vinaigrette - £11
CARPACCIO DI MANZO - Fresh sliced beef carpaccio with fresh artichoke, rocket and parmesan shaved - £13

PASTA

FUSILLORO AL POMODORO - Organic Fusilloro artisan pasta from Abruzzo in San Marzano homemade 
tomato sauce - £12   

SPAGHETTONI CACIO E PEPE - Artisan pasta in a rich and creamy 12-months aged Pecorino Romano and 
black pepper sauce - £14   

TAGLIATELLE ALLA BOLOGNESE - Homemade tagliatelle in Bolognese style beef ragout. Signature dish of 
Bologna - £15  

RAVIOLI AI CARCIOFI- Fresh homemade Ravioli filled with artichoke pure, served with saute artichokes- £15.50 
RISOTTO FUNGHI E PARMIGIANO - Wild mushroom risotto with Parmigiano Reggiano - £18             

TAGLIOLINI AL TARTUFO - Handcrafted tagliolini pasta with organic French dairy farm butter and shaved 
black truffle of Norcia - £25

SPAGHETTI ALL'ASTICE - Artisian pasta with fresh Lobster off the shell, cherry tomatoes and fresh basil - £26

MAINS
SALMONE SCOTTATO - Wild Scottish seared salmon served with sauteed turnip greens chilli and garlic - £18  

FILETTO DI BRANZINO - Sea bass fillet, artichokes, Ratte potatoes and Sicilian anchovies' sauce - £22 
PETTO DI POLLO - Grilled Chicken breast served with mash potatoes, wild mushrooms and jus - £18.50  

COSTATA DI MANZO - 12.5oz Ribeye Steak served with fresh hand cut chips and bearnaise sauce - £30 
COTOLETTA ALLA MILANESE - Pan-fried breaded veal with sage in a 'Milanese style' served with wild 

rocket and organic cherry tomatoes - £25

SIDES

GREEN SALAD - £4
GREEN BEANS - £4

BROCCOLI - £4
CHIPS - £4   Truffle - £6 

ZUCCHINI - £4
MASH POTATOES - £4

"Our restaurant and private dining room are available for exclusive hire lunch and dinner"

Please let your waiter or waitress know if you have any allergies or intolerances. 
All prices include 20% VAT at the current rate. A 12.5% discretionary service charge will be added to the final bill.
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