
M A I N S

SPEC IALS
Chef's

S T A R T E R S

G L U T E N  F R E E V E G E T E R I A N V E G A N

fondente d'anatra £29.95
duck leg fondont with risotto alla Milanese.

 
Halibut fiorentino £32.95

oven baked halibut steak with spinach and fontina
cheese.

 
tonno alla siciliana £29.95

Pan fried tuna steak with aubergine,  capers,  and cherry
tomatoes with a touch of garlic and parsley.

 
ravioli bianca neive £17.95

vegan ravioli in a plant based cream and garlic sauce.
 

sgombro affumicato £15.95
smoked mackerel served on A bed of potato salad with

creamy horseradish sauce.
 

brie impanato £12.95
breaded brie served with forest fruit sauce and pickled

ginger.
 

insalata di mare £12.95
seafood salad in special capri @ the vine vinaigrette.

 
insalata di granchio £14.95

Dressed crab served in a halved  shell with a hint of tabasco
chilli and lime mayo.

 


