
                                                       

 

ALLERGEN ADVICE 
 OUR DISHES ARE PREPARED IN A KITCHEN WHERE NUTS, GLUTEN AND OTHER ALLERGENS ARE PRESENT WHILST EVERY EFFORT IS MADE TO 

ACCOMMODATE ALLERGY SUFFERERS WE CAN NOT GUARANTEE OUR DISHES TO BE COMPLETELY ALLERGY FREE 
PLEASE ADVISE YOUR WAITER OF ANY FOOD ALLERGIES 

 

                                                           
 
 

 
 
 
 
    
 

                                                                                                                INSALATA PADANA 
Mixed autumn salad leaves, walnuts, pears, Gorgonzola  

                                                       ZUPPA DI ZUCCA CON DOLCELATTE 
                                                         Cream of squash soup Dolcelatte and herb croutons 

                                                                         �� 
                                                               RISOTTO DI ZUCCA 
                                     Arborio Risotto with roasted squash 
                                                      PESCE MOLVA ALLA CALABRESE 

                                                         Grilled Ling fish, caper, olive, vine tomato sauce 
                                                                 
                                                                                         ��         

                                                                              DOLCE DEL GIORNO 
                                            Dessert of the day- please check specials board 

 
                                                   
 

 
 

                 Piccolo Pranzo Ottobre 
 

WINE SUGGESTIONS: 
CHARDONNAY LANGHE D.O.C. “LE RONDINI” ( PIEMONTE - Terre del Barolo )  £37.50 
Grapes-100% Chardonnay. Intense fruity scents, dry fresh, well balanced. 
 
EMPORIO BIANCO SICILIA I.G.T. ( SICILIA - Casa Vinicola Firriato ) £29.95             
Grapes- Inzolia, Catarrato Elegant toasted almonds, fresh citrus.  
175ml £9.50/ 250ml £11.50 
 
BIFERNO ROSSO D.O.C. “RISERVA” ( MOLISE – Tombacco ) £34.00                                                           
Grapes-Montepulciano and Aglianico. Deep ruby, spices, cinnamon, wood, velvety, full and rounded 
 
SALICE SALENTINO ROSSO D.O.C. (PUGLIA - Due Palme) £34.95 
Grapes-Negroamaro, Black Malvasia. Award winning, intense ruby, spices, berry fruits, full.  
175ml £10.50 / 250ml £12.50 
 

             * Changes monthly, available throughout the year except December and Fixtures at Murrayfield. Not available for group bookings of 6 or more. 

 
Lunch: Two courses   £25 
            Three courses £30 
 
 
 

                      
                          * WE KINDLY REMIND OUR CUSTOMERS THAT UNLESS OTHERWISE STATED TABLES ARE BOOKED FOR 2 HOURS.* 


