
Please inform our team of any allergies or dietary requirements. 
A 12.5% discretionary applies to the bill. 

 

BOLTON’S 

POWER LUNCH 

2 Courses £32   |   3 Courses £38 

Back to the office in 50 minutes 

STARTERS 

Truffle Gnocchi 

Black truffle-filled gnocchi, parmesan, tomato dip. 

 

Tomato & Basil Soup 

Slow-roasted tomatoes, basil oil, focaccia crumb. 

Burrata & Datterini 

Creamy burrata, sweet tomatoes, extra virgin olive oil. 

Beef Carpaccio (+£3) 

Thinly sliced beef, rocket, shaved parmesan, lemon dressing. 

 

MAINS 

Rigatoni al Pesto 

Genovese pesto, cream, fresh basil. 

Tagliatelle Beef Ragù 

Slow-cooked beef, red wine, parmesan. 

Chicken Milanese 

Crispy breadcrumbed chicken, rocket, parmesan, lemon. 

Grilled Seabass (+£5) 

Herb oil, capers, fennel salad. 

 

DESSERTS 

Tiramisu 

Espresso-soaked sponge, mascarpone cream. 

Panna Cotta 

Vanilla cream, seasonal berry compote. 

Affogato & Amaretti 

Vanilla gelato, fresh espresso, crunchy amaretti. 

Lemon Sorbet 

Sicilian lemon sorbet. 

Sides £5   |   Espresso £3.50   |   12.5% service charge applies 


