
All prices include VAT at the current rate. A discretionary 12.5% service charge will be added to your bill.

Allergens: [p] Peanuts, [tr] Treenuts, [l] Lupin, [m] Milk, [e] Eggs, [f] Fish, [mo] Molluscus, [cr] Crustaceans, [s]

Soya, [g] Gluten, [ss] Sesame seeds, [c] Celery, [mu] Mustard, [sd] Sulphur Dioxide.

We always endeavour to manage the unintentional presence of allergens trough potential cross-contact: however we cannot guarantee that any of our
foods are allergen-freeor suitable for those with allergies. Please speak with our trained staff about allergens

MENU
 

£39 per person

[g,m,e,s,tr]

Strawberry, vanilla & chocolate [m,s]

Clams, bottarga, chilli & garlic  [g,f,mo]

 

Rocket salad, cappers & lemon butter sauce [g, m, sd, e]

 [tr,sd,]

Tiramisu

Chocolate & Hazelnut Torta

Linguine Vongole

Chicken Milanese 

Selection of Gelato & Sorbetto

DOLCI

PRIMI

Marinated Prawns
 Lemon & lime & garlic olive oil [cr,sd] 121kcal 

Prosciutto al Melone
Parma ham, Cantalope melon & balsamic glaze [sd] 

 

Glass of Prosecco

Cherry Vine Tomato Risotto
Preserved tomatoes & basil [c,m,sd]

ANTIPASTII

Mercante Charcuterie Board
 Italian cured meats, cheese & olives [c, g, l,m, mu, sd]
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