
 

A Discretional Gratuity of 12.5% will be Added to the Final Bill. Thank You for your Custom 

 

 

Vitruvian Restaurant 
                                           A La Carte Menu 
Gli Antipasti 

 

Caprese Salad with Buffalo Mozzarella, Fresh Tomatoes, Extra Virgin Olive Oil (V) 
£9.00 

 

Goat Cheese in Filo Pastry with a garnish of diced Pears (V) 
£10.00 

 

Warm Octopus with Crushed Potatoes and Garden Peas 
 £12.50 

 

Deep Fried Calamari and Courgettes, Aioli 
£10.00 

 

Sauteed King Prawns, Garlic, Chili Peppers, White Wine, Parsley and Butter 
£11.50 

 

Parma Ham with fresh Melon 
£11.00 

 

 

I Primi Piatti (Pasta e Risotto) 

 
 

Spinach and Ricotta Ravioli with a Walnuts and Amaretto Sauce (V) 
£16.00 

 
Penne (Pastificio Cocco) with Tomato Sauce, Cherry Tomatoes, Garlic and Basil (V) 

£10.00 

 

Gnocchi Potatoes Dumplings with a Beef Steak Ragout 
£15.00 

 
Rigatoni (Pastificio Cocco) alla Gricia with Guanciale, Pecorino Romano and Black Pepper 

£15.50                                                                                                                    

 

Bronze-Die Linguine (di Gragnano) with a Seafood Sauce, Garlic, Cherry Tomatoes and Parsley 
£16.50 

 

Spaghetti (Pastificio Cocco) with Lobster, Cherry Tomatoes, White Wine, Garlic and Parsley 
19.50 

 

Risotto Carnaroli with Mixed Mushrooms and Porcini, Parmesan Cheese 
17.50 



 

A Discretional Gratuity of 12.5% will be Added to the Final Bill. Thank You for your Custom 

 

 

Il Pescato 

 

Baked Halibut Steak, Cream of Leeks, Roasted Potatoes 
£19.50 

 

Salmon Steak pan-fried with a Cream of Courgettes, Coulis of Raspberries 
£16.00 

 

La Carne 

                                 

Breast of Chicken pan-fried A La Livornese (with Capers, Cherry Tomatoes, Olives, Anchovy) 
£16.50 

 

Veal Milanese, Shallow-fried with Breadcrumbs, Cherry Tomatoes and Roasted Potatoes 
£18.00 

 

Tagliata, Grilled Beef Rib-Eye Steak with Rocket, Shaved Parmesan and Balsamic Sauce 
£19.50 

 

 

I Contorni  

 

Mixed Steamed Green Vegetables 
£4.50 

 

Sauteed Spinach with Nutmeg 
£4.50 

 

Mashed Potatoes 
£4.50 

 

Roasted Potatoes with Thyme  
£4.50 

 

Mixed, Green or Tomato Salad 
£4.50 

I Dolci 

 

Choice of Home-made Desserts:  Pannacotta – Tiramisu’ – Crème Brule’ 
£6.00 

Artisan Ice Cream 
£6.00 

Italian Cheese Selection with Truffle Honey and Fruit Mustard 
£9.00 

 
 


