
Ant i past i  F reddi  ( C o l d  A p p e t i z e r s )  
  
PROSCIUTTO RUCOLA E MOZZARELLA DI BUFALA 
Finest Parma Ham with rocket lettuce &  buffalo mozzarella 
 

£ 8.90 

BRESAOLA DELLO CHEF 
Thin slices of Home cured finest Beef Rump served with a light dressing of olive oil,  
lemon and herbs accompanied with deep fried Bruschetta 
 

£ 8.80 

MOSCIAME DI TONNO CON RUCOLA 
Lightly seared thin slices of fresh tuna fish served on rocket leaves and garnished with tomato concassée 
 

£ 9.60 

INSALATA DI FRUTTI DI MARE 
Fresh sea food salad with squids, poached monk fish, prawns and lobster tail in an olive oil and lemon dressing 
 

£ 9.60 

SALMONE AFFUMICATO 
Smoked salmon 
 

£ 7.90 

PATE DELLO CHEF 
A home made duck liver pate 
 

£ 6.60 

INSALATA LEADENHALL Aocado, tomatoes, buffalo mozzarella, grilled aubergines and basil leaves, served with 
an olive oil and balsamic vineagar dressing 
 

£ 5.90 

Ant i past i  Cal di  ( H o t  a p p e t i z e r s )  
 

 

ASPARAGI CON SALSA HOLLANDAISE (v) 
Steamed asparagus served with a home made hollandaise sauce 
 

£ 7.90 

VERDURE ALLA GRIGLIA AL PROFUMO DI BASILICO (v) 
Grilled vegetables with fresh basil, olive oil and balsamic vinegar 
 

£ 8.80 

UOVA DI QUAGLIE IN BARCHETTA 
Quails eggs served in a puff pastry boat with a wild mushrooms puree blended with a warm hollandaise sauce 
 

£ 7.20 

CALAMARI E GAMBERI FRITTI 
Fried squids and tiger prawns served with a home made tartare sauce 
 

£ 10.80 

FEGATINI DI POLLO CON SALSA AL GRAND MARNIERE E CROSTINI AL TARTUFO 
Chicken livers in a Grand Marniere sauce served with truffle crostini  
 

£ 6.80 

GAMBERONI ALLA GRIGLIA 
Grilled fresh large Mediterranean prawns served with a spiced olive oil 
 

£ 12.90 

TRIO DI FUNGHI TRIFOLATI (v) 
Trio of mushrooms with oyster, shitake and button sautéed in olive oil, garlic and parsley served with ciabatta bread 
 

£ 7.60 

CAPE SANTE AL PROFUMO D’  ANETO 
King Scallops sautéed in butter, flavoured with dill 
 

£ 9.60 

Z uppe ( So u p s)   

TORTELLI IN BRODO 
Home made pasta envelopes filled with veal in a chicken consommé 
 

£ 5.90 

MINESTRONE DI VERDURE 
 Fresh vegetables soup 
 

£ 4.20 

VELLUTATA D’  ARAGOSTA 
Home made creamedLobster soup 
 

£ 6.60 

All starters served as main c ourse add £ 2.50  

 



Past e ( P a s t a  D i s h e s )  
a l l  p a s t a  s e r v e d  a s  m a i n  c o u r s e  a d d  £  2 . 5 0  

SPAGHETTI CON RUCOLA E POMODORI SECCHI 
Spaghetti with sun dried tomatoes and rocket leaves tossed in olive oil, garlic and chilly 
 

8.50 

TAGLIOLINI NERI CON CAPESANTE home made tagliolini coloured with Cuttlefish ink in a butter  
sauce with herbs and fresh scallops 
 

10.50 

RIGATONI CON POLLO pasta tubes with diced chicken fillets in olive oil and garlic and rosemary  
 

8.50 

RIGATONI ARRABIATA Pasta tubes in a fresh tomato sauce with garlic and chillies 
 

7.00 

PAPPARDELLE AL TARTUFO fresh home made Large pasta ribbons truffle in a creamed truffle sauce 
 

9.50 

TORTELLONI AL POMODORO E BASILICO 
Home made pasta envelopes filled with ricotta cheese and spinach in a tomato and basil sauce 
 

8.50 

Pesce ( F i s h  D i s h e s )  
SPAGHETTI CON ARAGOSTA Spaghetti with ½ lobster cooked in its own shell in a special tomato and lobster sauce 
 

18.90 

GAMBERONI ALLA DIAVOLA Large Pacific prawns sautéed in olive oil with chillies & garlic 
 

17.50 

SOGLIOLA DI DOVER ALLA GRIGLIA Grilled Dover sole 
 

21.90 

FILETTI DI BRANZINO ALLA GRIGLIA Grilled Fillet of wild Sea Bass 
 

19.50 

SCAMPI CERTOSINA 
Scampi in a tomato and lobster sauce laced with cream and brandy, served with rice 
 

18.50 

ARAGOSTA THERMIDOR lobster in classic thermidor sauce 
 

29.50 

Pi at t i  D i  Carne  ( M e a t  D i s h e s )  
 
SUPREMA DI POLLO CON PEPERONI E CIPOLLA DI TROPEA 
Chicken supreme in a white sauce with mixed sweet peppers and red onion from Tropea 
 

 
11.90 

PULCINO ALLA DIAVOLA Boned Baby chicken marinated with chillies, garlic and rosemary char-grilled 
 

12.90 

SUPREMA DI POLLO ALL’ ORIGANO Chicken supreme in a cream and white wine sauce with oregano 
 

11.90 

SCALOPPA DI VITELLO MILANESE flattened fillet of veal coated in breadcrumbs, pan fried 
 

15.50 

FEGATO DI VITELLO BURRO E SALVIA O ALLA GRIGLIA CON PANCETTA 
Calves liver in butter and sage or grilled with bacon  
 

16.50 

PICCATINA DI VITELLO CON CARCIOFINI 
Thin slices of veal in a white wine sauce and a puree of baby artichokes 
 

16.50 

AGNELLO SCOTTADITO ALLA GRIGLIA O AL ROSMARINO 
Lamb cutlets grilled or in a white wine sauce with rosemary 
 

16.50 

ANATRA ALL’ ARANCIO ½ roast boned Barbary duckling served with orange sauce 
 

16.60 

ENTRECOTE DI MANZO ALL’ ACETO BALSAMICO 
Grilled finest Scotch Sirloin steak served carved and fanned on a bed of rocket leaves with a balsamic vinegar scented sauce 
 

17.90 

FILETTO DI MANZO ALLA GRIGLIA O BOSCAIOLA 
Fillet of finest Scotch beef grilled or in a red wine sauce with mushrooms 
 

18.50 

MEDAGLIONI DI MANZO FURIOSO Medallion of finest Scotch beef in a red wine sauce with chilly and tomato  
 

16.90 

CHATEAUBRIAND (Two people) 
Grilled Classic Chateaubriand cut of finest Scotch beef fillet with home made béarnaise sauce  
 
 

36.00 

L egumi  e I nsal at e    (Vegetables & Salads) 
Daily vegetables selection: Daily vegetables selection: Daily vegetables selection: Daily vegetables selection:     

three vegetables and sautéed potatoes £ 4.50 
Mixed or Green salad £ 3.50 

Individual vegetables at £ 2.50 each: Tomato & onion Salad £ 3.50 
Spinach, Fine Green Beans, Mushrooms, Mange Tout Rocket salad and Parmesan cheese shavings £4.50 

Potatoes:Potatoes:Potatoes:Potatoes: New Potatoes, Sauté, French Fried, Lyonnaise £ 2.50 
 

A 12.5 % discretionary service charge will be added to final bill 
All major charge & credit card accepted, accounts welcome 

 
THE RESTAURANT IS AVAILABLE FOR PARTY BOOKINGS &  

 PRIVATE HIRE EVENINGS AND WEEKENDS PLEASE ENQUIRE 
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ICE CREAM £ 4.00 
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MIXED ICE CREAM 

LEMON SORBET 
 
 
 

CHEESES £ 6.00 
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TEAS & COFFEES £ 2.50 
 


 � � � 
 � � � 
�	 � � � � 	 	 � � � 
�� � � � 
 
�� � � � 
 � �	 � � � 
 
 
�
� 
 � 
�	 � � � � � � 
 
�� � � � �� 
 �  

 
 

SPECIAL LIQUEUR COFFEE £ 5.50 
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ALL SPIRITS ARE SOLD BY MEASURES OF 25ml AND MULTIPLES THEREOF 

ALL VERMOUTHS, PORTS AND SHERRIES  
ARE SOLD BY MEASURES OF 50ml & MULTIPLES THEREOF 
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" 4�A�	 � � � � 
 � �� ) 1�	 1?�� $* )5; � * 1 ! �(<' � � )=�� $)5� )>+� 
Full with a buttery edge and citrus overtones, balanced by a good lively acidity 

 

/ %?/ 3� - �%&,8/ �

" : �A�� � � 	 � � � � �� � �	 )$�@�>* �� $0��
Mineral notes on nose and palate, with fine balanced acidity and good structure 
 

&/ / 3� - �%%,. / �

40 - CHASSAGNE- MOTRACHET Vieilles Vignes (Bernard Moray) 
Fine nose, buttery with hints of fruits on the nose clean and balanced acidity 
 

&/ / 3� - 3A,4/ �

41 - MERSAULT NARVAUX (Vincent Girardin) 
Buttery, nutty and a creamy texture, ripe flavors with good balanced acidity 
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* * �A�
 � � � � 
 � �	 "$#! �>! �� * � � )! �� ! � � �(� ! $) ! �� * C$* ! * D+�
Warm and supple with rouded tannins 

 

&/ / 8� - &&,. / �

* � �A�� � � � � � �	 � � � � � � � 
 � �(� ! � )0�� ! ))$��� �� $�+�
A classic burgundy wine with a Good tannin structure, lots of fruits and a big finish 

�

&/ / %� - 3A,. / �

* #�A�� � 
 � � �� � � �� � � � � � �� ! #�� � * 5)� �� #�(� "� �� �� �5; ! "$�+�
A good structure, ripe fruits flavours with nuances of oak, complex 
and elegant with a good length 
 

&/ / %� - 4/ ,. / �
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 � � � �
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* � �A�	 � � � � � � � � � 
 �� � �� � � � �� $1 � �� ! �>! �� ! � * )! � � )>��
Dark in colour, laden with black spicy fruits &  refreshing raspberries 
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(Selected House Wines) 

WHITES 
�

� �A�� � � 	 � � 
 	 � �
 �� �� ,�(� � � � "��� $55� 1 $))� +�9&F �
Young and fruity fragrances, and a sapid fresh taste 

�
 

� � � � �

, �A�� � � �� 
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 �� �� ,�(� � � � "��� $55� 1 $))� +�9&,8F �
This wine has an intense fragrance, a fresh delicate flavour with  

velvety  layers of cherries, berries and plums�
�

� � � � �� � � � 	 � � �� � � � � � � � �
(I talian White Wines) 

�

3 - CUPRESE Verdicchio dei Castelli di Iesi (Colonnara) 12% 
Ripe fruits with a soft texture 
 

/ 3?/ 8� - 9A,8/ � �

* �A�� 
 � � � �� � � 
 � � � 
 �� 758&' �2� 8(78' 173
 � � �� , �� G �
Medium dry with a fresh and enticing fruit  bouquet  
 

&/ / 8� - 9A,8/ � �

� �A�	 � � � � � � � � � �� !( ' �� =79) �2� 58(5�� 519E) 17(53�� , G �
A fresh and elegant style of chardonnay with lemon, 
lime and ripe fruits aromas and a long finish�
�

/ 3?/ 8� - 9. ,8/ � �

#�A�� 
 � � � �� � 
 � 
 � �2� ) �� ) 17=758) 3�� , �� G �
Fresh, ripe, with a fragrant bouquet and a dry finish 

 

/ 3?/ 8� - 9. ,8/ � �

� �A�� � � �� � � �2� ) 1(5873�� , �� G �
A unique wine made from Pinot Grigio and Sauvignon Grapes,  
the wine is distinctive, dry with a well balanced acidity and  
delicate Sauvignon flavours surfacing to the palate on the finish 
�

/ 3?/ 8� - &&,8/ � �

4�A�� � � 
 �� � 	 � �2� ) 1658' 3�� , G �
This wine has a full structure, is  dry yet delicate to the palate 
 

/ 3?/ 8� - &&,8/ � �

: �A�� � �� � � � � � 
 � ��� � 	 �2� ) !!5�� �� ' 6&53�� , G �
Sauvignon grapes, clean and  dry with a well  balanced acidity 
�

/ 3?/ 8� - &&,8/ � �

� � �A�� � � 	 � �=7�� � 
 � �2� 78' 6753�� , G �����������
Rich and intense with vanilla & ripe fruits fragrances 
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� , �A�� 
 � � � �� � 
 � 
 � �=) !�	 ' !!7' ��
2� ' 19' �	 ' 8C) 8(73�� , �� G ��

Fresh, well balanced with a buttery texture and  
an ample bouquet of vanilla and almonds�
 

/ 3?/ 8� - &A,8/ � �

� * �A�� � � 
 �=7�� � � 
 ��2� 5�� &' !&53�� , G �
A prestigious wine from Piemonte, it has 
a dry full flavor, yet harmonious and delicate to the palate�
�

/ 3?/ 8� - 39,8/ � �

� � �A�	 � � � � � � �� � � � � �� � � � �2� 8(78' 173��� " �� G �
An exceptional wine from the Antinori cellars, chardonnay  
grapes; fermented in barriques, it has a great character, an excellent 
balance and a unique fragrance 
�

/ 3?/ 8� - 38,8/ � �
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 � � � �
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 � � ��2� ) 1(5873�� � �� G �

Fresh and fragrant taste and a delicate fruity nose 
�

/ 3?/ 8� - 9. ,. / � �
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(I talian Red Wines) 

 

Vintage � ' (( !) � ½ Bot 

� � �A�� � � � � � 
 	 � � � � �2- ) 85(' 3�� , G �
Medium structure, fresh red cherry fruits with a good balance and finish 

 

/ %?/ 3� - 9. ,. / � - 9/ ,4/ �

� 4�A�� � 
 � 
 � 
 � � �2
 ) ?=7�� 58(5�	 1' &) 3�� " �� G �
A spicy bouquet with juicy ripe plum fruit f lavours 

 

/ %?/ 3� - &&,8/ � �

� : �A�	 � � � � � � � �=7�� !9E) 1' �� 76) 1C5��
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Robust, ruby red, dry, yet harmonious with a dominant  
aristocratic and oak flavours 
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Superb Merlot, soft to the palate and well balanced tannins�
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Ruby red, with characteristic herbal flavours, full bodied, 
 balanced tannins and an elegant structure 
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Lively and intense, fruity bouquets, warm with good 

 tannins leading to an excellent finish 
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Fresh, ripe, with a fragrant bouquet and a dry finish 
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24 - CHIANTI CLASSICO (Riserve Ducale) 13% 
This wine has a full aroma, with hints of cherry, plums  
and dried flowers, powerful to the palate with evolved  
tannins, harmonious and elegant 
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Made from best Cabernet Sauvignon and Merlot grapes,  
aged in cask for at least 12 month, it has an excellent structure and 
 well integrated tannins, ripe berry fruits nuances on the finish 

�

&/ / / � - %3,. / � �

, #�A�� � � � � � �� � 	 � �� 76) 1C5�2� ==) 1' 3�� " �� G �
Elegant and refined, with a well 

 balanced and robust structure, tannin rich 
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aged in oak casks, the wine is dry, yet warm, tannin rich 
 and well balanced with an harmonious finish 
�
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Superb red wine from Sardinia Grenash & Sauvignon grapes lots of body 
and balanced tannins 
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Full bodied with an harmonic taste, an intense vinous  
bouquet and a warm and elegant finish 
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Sublte and elegant, good tannins and a long and complex finish 
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This exceptional wine from Tuscany is known world wide and has won an 
array of accolade, is made from Cabernet Sauvignon and Merlot grapes 
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48-52 Leadenhall Market 
London EC3V 1LT 
Tel: 020 7621 0709 


