
Covent Garden

PIZZE
Our dough is stretched by hand and is made from a mixture of different Italian flours and then slowly 

proved for 48 hours to maximise the flavour and ensure a light and unique crust to our pizza

ANTIPASTI
ZUPPA DEL GIORNO

Vegan soup of  the day 
5.85

TARTARE DI TONNO
Bluefin Tuna tartare with smoked aubergine in lime dressing 

10.75

FRITTO DI CALAMARI E ZUCCHINE
Crispy fried squid with julienned zucchini

and chilly spicy mayonnaise
8.95

 PARMIGIANA
Traditional aubergine Parmigiana in homemade San Marzano

tomato sauce, with Mozzarella di Bufala Campana and fresh basil 
8.75

BURRATA 
Creamy Burrata from Andria, served with organic Italian mix 

tomatoes, fresh basil and Sicilian extra virgin olive oil
 9.25

CARPACCIO DI MANZO
Beef  carpaccio served with 36-months aged Parmesan mayo,

vinaigrette and fresh rocket cress
8.55

BRUSCHETTA
Grilled homemade Altamura bread with organic cherry tomatoes and 
fresh basil topped with thinly sliced of  24-month seasoned Parma ham

7.65

MOSCARDINI IN GUAZZETTO
Mediterranean baby octopus in ‘Guazzetto style’

served with golden focaccia
9.65

INSALATA DI POLPO
Roasted octopus salad with steamed Maris Piper potatoes

and celery in lemon oil dressing
9.75

Semi-private dining rooms
Flamingo room can accomodate up to 16 guests 

and Blue room up to 20 guests in a funky
private space.

INSALATA DI RAPE E CAPRINO 
Mixed leaves and flowers, roasted beetroots, goat cheese and

crunchy hazelnut in raspberry dressing
9.25

INSALATA DI QUINOA ROSSA 
Smoked chicken breast salad with organic red quinoa grain, purple 
broccoli, pomegranate, wild rocket and avocado in citrus dressing

9.75

INSALATA DI ORZO 
Wild Scottish smoked salmon and pearl barley salad with sweet 

potatoes, ruby chard and honey mustard dressing
9.55

salads

CAVATELLI CON CIME DI RAPA E SALSICCIA  
Homemade cavatelli pasta with Tuscan

sausages crumble and turnip greens 
11.75

GNOCCHI ALLA SORRENTINA  
Homemade baked ‘Sorrento style’ potatoes gnocchi in tomato

sauce with Mozzarella di Bufala Campana
12.25

PACCHERI ALL’ASTICE 
Paccheri artisan pasta with Scottish Blue Lobster

in Datterino tomato sauce
17.90

TONNARELLI CACIO E PEPE 
Tonnarelli pasta 

in a rich and creamy 12-months
aged Pecorino Romano 
and black pepper sauce

12.25

TAGLIOLINI AL TARTUFO   
Handcrafted tagliolini pasta
with organic French dairy 

farm butter and shaved black
truffle of  Norcia

18.25

RAVIOLI DI BURRATA  
Housemade ravioli pasta stuffed with creamy Burrata

from Andria fresh cherry tomato and basil sauce
13.95

TAGLIATELLE ALLA BOLOGNESE  
Handmade tagliatelle in Bolognese style beef  ragù. 

Signature dish of  Bologna
12.75

RISOTTO AI GAMBERI   
Wild Mazara Del Vallo Red Prawns risotto with 

Amalfi Lemons and Sicilian Pistachios from Bronte
13.95

paste E RISOTTI

All prices include 20% VAT at the current rate. A discretionary optional service charge of  12.5% will be added to your bill. Please notify your waiter of  any food allergies or intolerances when ordering.

 Broccoli sautéed
 Triple cooked chips
 Mix tomatoes salad
 Lentils
 Mix salad
 Rocket and Parmesan

 shaves
All 4.75

TRANCIO DI MERLUZZO 
Pan-fried line caught North Atlantic Cod, mussels 
and clams guazzetto broth and potatoes fondant

17.85

TAGLIATA DI TONNO 
Charcoal-grilled Bluefin Tuna steak with beetroots 

cream, samphire and citrus gel
22.55

BEEF ANGUS TAGLIATA
8oz Aberdeen Angus Sirloin Steak with
sautéed broccoli, wild mushrooms and jus

23.55

 MILANESE DI VITELLO
Pan-fried breaded veal ‘Milanese style’, served 

with wild rocket and organic cherry tomato salad
22.85

CHICKEN MILANESE  
Thinly-beaten, bread crumbed and pan-fried chicken cutlets 
served with wild rocket and organic cherry tomato salad

 16.85

RITORNO BURGER 
Organic 8oz homemade beef  burger, relish, fresh tomato, 

Italian smoked scamorza cheese, caramelized onion, brioche 
bun, triple cooked chips

14.75

SIDESMAIN COURSES

QUEEN
San Marzano housemade tomato sauce,
with  Mozzarella di Bufala Campana

and fresh basil
12.95

SHERWOOD
White base pizza with ‘Rovagnati Gran Biscotto’ cooked 

ham, sautéed wild mushrooms
and Mozzarella di Bufala Campana 

13.95

NORMA
San Marzano housemade tomato sauce topped with fried 

aubergines and finished with Sicilian homemade
salted Ricotta cheese on top

13.50

CHIC 
White base pizza with Venetian Asiago cheese and 

Mozzarella di Bufala Campana finished with 24-month 
seasoned Parma ham and organic rocket 

14.25

MORTAZZA
White base pizza with fresh Mascarpone and Mozzarella
di Bufala Campana finished with Mortadella from Bologna 

and Sicilian Pistachios from Bronte
14.55

TIROLESE
White base pizza with Gorgonzola and Mozzarella

di Bufala Campana finished with 5-months seasoned Speck 
from Trentino Alto Adige and crunchy Walnuts

13.85
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