
Our menu is inspired by the uncomplicated style 

of Mediterranean cooking and the nature that 

surrounds us. Simple ingredients carefully 

garnished, distinctive dishes assembled with 

flair and deliberate flavours for every palate.

LUNCH MENU

FLAT BREADS & PASTAS

15 Goats Cheese (V) 

tomato sauce, roast Mediterranean vegetables, 
spinach & basil pesto

Italian Sausage	 16 

tomato sauce, red onions, mozzarella,	

sprouting broccoli

Mozzarella (V)	 14

tomato sauce, rocket & parmesan

Roast Garlic & Serrano Ham	 1

tomato sauce, mozzarella & manchego cheese,

rocket pesto

24 Troccoli Pasta alla Carbonara 

guanciale, egg, pecorino cheese

24Pennette Pasta al Ragù di Salsiccia
pork sausage, mushrooms in tomato sauce, 
pecorino cheese

25	Tortelloni with Spinach & Ricotta 
sage butter, parmesan cream

DESSERT

Italian Tiramisu	 12

 10              Vanilla & Lavender Panna Cotta 

peach ragout & roast peach

Vegan French Apple & Almond Cake	 10 

vegan vanilla ice cream

Portuguese Coconut Pudding 11

with pineapple sorbet

13	



LIGHT LUNCH

14 Catalan-Style Seafood & Shellfish Broth 
with toasted bread

15  Cozze Sale e Pepe 

fresh sautéed mussels, with garlic, lemon, 

salt & pepper

17 Calamari alla Romana 

fried Irish caught squid with citrus mayonnaise

16 Classic Greek Salad 

with feta cheese, oregano

Maftoul Salad (Vegan)	 14 

tomato, cucumber, roast butternut squash, olives, 

goji berries, ginger, chilli, orange dressing

14Portuguese Style Croquette of Salted Cod 

citrus mayonnaise

17 Meat Balls in Tomato Sauce 

pecorino & toasted bread 

Classic Caprese Salad with Parma Ham	 18 

trio of tomatoes with burrata

20Marinated Chicken Salad 

baby gem with ceasar dressing, crispy 

pancetta, croutons, parmesan

Antipasto Mediterranean	 24/38 

(available for 2 for sharing) 

cured meats like serrano ham, coppa, chorizo,

salami, cheese, marinated vegetables & olives

served with garlic pizza bread
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