
BOOZE FREE

RED DRAGON
tomato juice, red bell pepper, celery, lime juice & worcestershire sauce

75
APPLE BREEZE

green apple juice, cranberry juice, hint of  lemon & lime
75

BOOZE

NAUGHTY YOU
belvedere vodka, rosemary, fresh chili, lime & a hint of  black pepper

98
YESTERDAY LOVE STORY

fresh raspberry and chambord topped with prosecco
115

A LA CARTE SELECTION
GLI ANTIPASTI / STARTER

Cream-filled Burrata with Italian cherry tomato and red onion salad (for 2 pesons)

Thinly sliced San Daniele ham served with warm bread puffs (for 2 persons)

Layered maguro tuna tartare and avocado scented with lime and ginger, served with deep fried onion ring       

Black Augus beef  tenderloin carpaccio served with rocket salad, Parmesan scales and sundried tomato

Garden salad (or wild rocket) with cherry tomatoes and Parmesan shavings

Traditional root vegetable soup with a hint of  basil  

Deep fried calamari in semolina crust served with tartar sauce

LE PASTE / PASTA

Whole-wheat spaghetti with cherry tomatoes, black olives, basil and a hint of  chili

Penne “Jerome” style with Gorgonzola and black truffle sauce 

Spaghetti tossed with Italian clams sautéed with white wine, garlic and a pinch of  chili flakes 

Mushroom & porcini ravioli glazed with butter, rosemary and pea fondue

I PIATTI FORTI / MAIN COURSE

Chef  Michele’s Tuscan style hamburger!
7oz/200gr of  tender minced Chianina beef  cooked to perfection, finished with Pancetta, lettuce, a fried organic egg 
and Fontina D.O.P on a toasted Ciabatta bread, served with frites and black truffle mayo

11oz/300gr “Prime” cut grade grain fed rib eye, served with French fries and a garden salad 

Simply grilled tender hormone free Label Rouge French chicken breast escalops served with a baby spinach salad and avocado, 
tossed with lemon zest and extra virgin olive oil 

Sustainable Norwegian salmon pavé in crust of  almond and pistachio, with salsify purée and salmon roe

398

258

158 single
278 double
188

108

108

148

178

195

208

228

198

368

218

225

Prices are subject to a 10% service charge

WEEKEND 
BRUNCH Tour

LONDON
TWO ORGANIC FARMED EGGS 

IN BENTO
with apple wood bacon, pork sausage, hash brown, 

mushrooms and baked beans
served with coffee or English tea

158

Sat,  Sun & PH • 12 - 3PM

EVERY TASTY BRUNCH DESERVES A GLASS

TOKYO
TERIYAKI ORGANIC SALMON 

IN BENTO
with steamed pearl rice, Tamago egg omelette

and pickles
served with miso soup and matcha green tea

168

BALI
ORGANIC QUINOA SALAD

& PAN ROASTED VEGETABLES
IN BOWL

with avocado, French beans, roasted pumpkin, micro coriander
cress, assorted seeds, a hint of  turmeric and a poached organic egg

served with herbal tea or coffee
158
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