YARTONIA

APERITIVO

CAMPARI PEACH NEGRONI £15
SPRITZ £15 BELLINI £15 Campari bitter, Cocchi di
Campari bitter, Prosecco, Peach purée, Torino sweet vermouth,
Fever Tree Soda water Prosecco Tanqueray gin

CICCHETTI E PANE

CALAMARI FRITTI £11
Crispy squid, chilli jam (730 Kcal)

CESTINO DI PANE (g £7
Sourdough, focaccia, olive oil, balsamic vinegar (666 Kcal)

CROSTINI DI RICOTTA & ALICI £11.5
Whipped burrata & ricotta, anchovies, toasted bread (445 Kcal)

ANTIPASTI

VITELLO TONNATO £17.5
Veal carpaccio, tuna and caper sauce (252 Kcal)

INSALATA DI POLPO £25

Octopus salad, potato, celery, capers, olives, carrots (148 Kcal)

CRUDO DI TONNO £19.5
Tuna tartare with pickled Tropea onions (99 Kcal)

UOVO MORBIDO (v £16.5
Egg poche, parmesan sauce, black truffle (367 keal)

INSALATA DI RADICCHIO (g £9.5
Radicchio salad, pears, walnut, mustard dressing (184 Kcal)

CARPACCIO DI FILETTO £18.5
Thinly sliced centre-cut fillet, with rocket and Parmesan crisps (319 Kcal)




PRIMI PIATTI

CASERECCE CON ZUCCA (wgonrequest)y £15.5
Caserecce pasta, pumpkin, amaretto, balsamic vinegar (396 Kcal)

TAGLIATELLE OSSOBUCO £28
Tagliatelle, ossobuco ragu, saffron, parmesan (851 Kcal)

CALAMARATA ALLA PESCATORA £29.5
Calamarata, mussels, clams, red prawns (591 Kcal)

TAGLIOLINI AL TARTUFO (v £25
Tagliolini, butter, parmesan, black truffle (781 Kcal)

TONNARELLI ALLA CARBONARA £18.5
Tonnarelli, guanciale, carbonara sauce (1328 Kcal)

SECONDI

THE REAL VEAL MILANESE £ 38 (perperson)
Tender veal cutlet, tomato & lettuce salad (1880 Kcal)
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FILETTO AL PEPE VERDE £37.5
Sustainably raised, grass-fed Aberdeen Angus beef fillet (200g), with green pepper sauce (833 Kcal)

TONNO ALLA PUTTANESCA £29.5
Tuna loin, tomato sauce, olives, chilli and capers (387 Kcal)

SPIGOLA £27.5
Fillet of sea bass, broccoli, broccoli purre, fish sauce (282 Kcal)

CONTORNI

SPINACI RIPASSATI v £7 SCAROLA GRATINATA (v £8
Sautéed Spinach, garlic, parmesan (238 Kcal) Baked endive, olives, raisins (134 Kcal)
ZUCCA IN CARPIONE (g £6.5 PATATE AL FORNO (g £6.5

Pumpkin in white wine vinegar, thyme (56 Kcal) Oven baked potatoes (744 Kcal)

ZUCCHINE FRITTE £9
Fried courgette (812 Kcal)

(v) - Vegetarian | (vg) - Vegan | (v/vg on request) - Vegan on request
%/L&&_ COU/'s$e JMW %Oﬂéf/é All prices include VAT at the current rate. A discretionary 14.5% service charge will be
alt L A U N C E S T O N P L A C E ac.idcd to your bill. Wh.cn d‘ining with us, it is your.rcs;.)onsi%)iliry to inform us of any aII(.Trgf'cs,
intolerances, or coeliac disease. Our allergen guide identifies the allergens present within
£ 4 5 PER PERSON our dishes as intentional ingredients and also indicates where dishes ‘may contain’

an allergen. Whilst we take all reasonable precautions, our kitchens handle allergens,

Available on Sundays from Midday — 5pm so we cannot guarantee allergen-free dishes. Vegan dishes follow vegan recipes but may

not be safe for those with milk or egg allergies. We are a cashless venue.




