
Classic Bruschetta
Datterini tomato, basil, oregano, extra virgin olive oil (ve)

Truffle Arancini
Black truffle, Parmigiano Reggiano, arborio rice (v)

Caponata Di Melanzane
Burrata, Sicilian aubergine ragú, green olives

Capocollo & Buffalo Mozzarella
Cured copa, buffalo mozzarella, honeydew melon, mint

antipasti

M A N A G E D  B Y  R H C
(V) = Vegetarian  (Ve) = Vegan. For allergy or intolerance information, please speak to your server before you order. 13.5% discretionary service charge will be 

added and given directly to the staff.  Allergens are present in our kitchen so we cannot guarantee dishes are 100% allergen free.  All prices include VAT.

mains
Piccante Pizza

Tomato sauce, pepperoni, mozzarella fior di latte, n’duja sausage

Ragù Bolognese
Classic meat sauce, pappardelle pasta

Orata
Seared sea bream, fegola herb salad, fenel, chilli

Parmigiana Di Melanzane 
Baked aubergine, mozzarella, tomato sauce, basil (v)

Linguine Romesco
Roasted peppers, black olives, sundried tomatoes, rocket, smoked almonds 

(ve) 

Larch Easter Menu
£55pp for 3-courses or £45pp for 2-courses. 

Enjoy a complimentary glass of Prosecco or Spritz of your 
choice. 

Dolce
Chocolate & Olive Oil Mousse

Pistachio, Amaretti crumb, sea salt (v)

Sicilian Lemon & Mango Granita
Citrus crème, mango sorbet , lemon granita

Panna Cotta
Marinated strawberries, lime, mint

Gelato & Sorbetto 
Please ask your waiter to for today’s selection (v) 




