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APERITIVO

OLIVE MARINATE
Marinated olives
WINE BY GLASS
CLASSICS PARMIGIANO REGGIANO
Parmigiano Reggiano FRESCOBALDI BRUT NV
APEROL SPRITZ Iralian sparkling wine
Aperol, prosecco Danzante, soda, orange slice £11:00
£15% (
PIZZA CON BURRATA AL TARTUFO NERO
& . POMINO BIANCO 2018
NEGRONI SBAGLIATO Burrata & black truffle pizza Blend of Pinot Bianco and Chardonnay
Campari, red vermouth, prosecco Danzante, orange slice £85
o0 \ )
£15
ARANCINI ALLA BARBABIETOLA ROSSA E ATTEMS PINOT GRIGIO RAMATO 2018
HUGO FORMAGGIO DI CAPRA Pinot Grigio rosé
Elderflower cordial, Frescobaldi Brut, soda, fresh mint Red beetroot & goats cheese arancini £109
£150
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BURRATA DI BUFALA CON MELANZANE ARROSTITE E PESTO DI RUGHETTA E PISTACCHI

Burrata and roasted aubergine with rocket and pistachio pesto

ZUPPA DI ZUCCA DELICA CON PORCINI E ROSMARINO
Delica pumpkin soup with Porcini mushrooms and rosemary
£ 1 4,00

CARPACCIO DI MANZO CON TARTUFO NERO E PARMIGIANO REGGIANO 24 MESI

Beef fillet carpaccio with black truffle and Parmigiano Reggiano 24 months aged
£25,00

POLPO TIEPIDO CON PATATE, OLIVE TAGGIASCHE, SEDANO E LAUDEMIO
Warm octopus salad with potato, Taggiasche olives, celery and Laudemio olive oil
£18%

PRIMI PIATTI

PASTE FRESCHE
TAGLIOLINI CON TARTUFO NERO
Tagliolini with black truffle
£329

PASTE SECCHE
LINGUINE CON ASTICE E PEPERONCINO
Linguine with lobster and chilli sauce
£3200

SPAGHETTI CHITARRA ALLA BOLOGNESE DI VITELLO
Chitarra spaghetti with veal Bolognese

£18.00

RIGATONI ALLA NORMA
Rigatoni with aubergine, tomato and salted Ricotta cheese

£159

RISOTTO
RISOTTO CON FUNGHI SELVATICI

INSALATA CAPRESE CON MOZZARELLA DI BUFALA CAMPANA
D.O.P. Buffalo mozzarella from Campana with tomatoes and basil
£ 1 SAOO

PROSCIUTTO DI PARMA 24 MESI
Parma ham 24 months aged
£ 1 600

CROCCHETTE DI GRANCHIO CON AVOCADO E MAIONESE AGLI AGRUMI
Crab cake with avocado and citrus mayonnaise
£179

SECONDI PIATTI

COSTOLETTA DI VITELLO ALLA MILANESE
The breaded veal chop Milanese
£33

FILETTO DI MANZO CON BIETOLA COLORATA, SCALOGNO E SALSA
AL CHIANTI NIPOZZANO RISERVA
Beef fillet with rainbow chard, shallot and Nipozzano red wine sauce

PETTO DI POLLO PROFUMATO ALLCERBE CON
CAVOLO NERO E PESTO CALABRESE
Chicken supreme with herbs, black cabbage and Calabrian pesto
£19

FILETTO DI BRANZINO, ZUCCHINE MARINATE, POMODORI CONCASSE

Sea bass fillet, marinated green and yellow courgette, tomato concasse

£27
Wild mushrooms risotto
£21:9
C J
ZUCCHINI FRITTI PATATE FRITTE CON TARTUFO NERO INSALATA VERDE
Courgette fries French fries with black truffle Green salad
£6.00 £5.00

Please notify a member of staff if you have an allergy, or ask your server for further allergen information. A discretionary gratuity of 12.5% will be added to your bill. Includes VAT at current rate.
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FRESCOBALDI

LONDON

The Frescobaldi family, one of Italy’s oldest and
most respected wine dynasties, first trading wine
for works of art with CMichelangelo and major
financiers to kings of England, with Henry UIII
personally signing their receipts.

GENERAL MANAGER
Nélio de Abreu

HEAD CHEF

Francesco Migliorin
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