CHAPTER 1
e

CALAMARI FRITTI

Crispy calamari with spicy marinara sauce.

PANZANELLA
Marinated tomatoes, cucumber, onions, basil, capers,

sourdough bread and goats cheese.

CHAPTER 2
b

RIGATONI ALLA VODKA

San Marzano tomato and vodka infused sauce,
crispy guanciale, rigatoni and Parmigiano.

CHAPTER 3
e

NEW YORK STRIP

Robata grilled striploin served to perfection.

CHICKEN PARMIGIANO
Breaded chicken, marinara sauce, melted fresh

mozzarella and Parmigiano.

CHEESE SWEET POTATO MASH

PARMIGIANO BROCCOLI RABE

CHAPTER 4
2

CLAssIc PECAN PIE

Served with vanilla ice cream.

A discretionary service charge of 10% will be added to your bill.

Ifyou have a food allergy or intolerance, please speak to a member of our team.

CHAPTER 1

%

GREEN LIP BREADED MUSSELS
Half shell mussels topped with a spicy bread crumb

and garlic white sauce.

IBERICO MEATBALLS
Meatballs in San Marzano tomato marinara sauce,

topped with cheesy béchamel.

CHAPTER 2
=

TRUFFLE CAclio E PEPE

Grandma’s artisanal pasta with creamy Pecorino sauce
and fresh black truffle.

CHAPTER 3

B2

DOVER SOLE
Buttery sauce with caperberries and parsley.

CENTRE CUT TENDERLOIN
Robata grilled grass-fed beef fillet, served with pepper sauce and béarnaise.

CRISPY POTATOES IN MARINARA SAUCE

MAcC & CHEESE

CHAPTER 4

et

CLAssIc PECAN PIE

Served with vanilla ice cream.

A discretionary service charge of 10% will be added to your bill.

If you have a food allergy or intolerance, please speak to a member of our team.




