
S H A R I N G  M E N U  F O R  T W O
Enjoy three delicious sharing dishes (to be shared by 2 people) 

50.00 per person

ANTIPASTI  SHARING   BOARD 
with lightly smoked speck ham, prosciutto ham, creamy burrata, goat’s cheese, 

sun-dried tomatoes, olives, focaccia bread and chargrilled courgettes

450g CHATEAUBRIAND
with our cacio e pepe butter, creamy truffle mash, tenderstem broccoli, 

winter greens, green beans and chillies
Recommended to be cooked medium rare…

BISCOFF AND CHOCOL ATE DOUGH PETALS
a ‘twist’ on our signature Dough Petals™ with real Italian gelato 

Madagascan vanilla ice cream and fresh berries

T O  S T A R T

M A I N

D E S S E R T

RGA

  Make it extra special with a bottle of fizz with your meal 

FERR ARI BRUT 
52.00 

Trento, Italy 
Well-balanced, apple, and wild flowers

FERR ARI MA XIMUM BL ANC DE BL ANC 
54.00 

Trento, Italy 
Elegant, fruity, and vanilla

FERR ARI MA XIMUM BRUT ROSÉ 
61.00 

Trento, Italy 
Delicate, berries, and spice

          Recipe without intentional gluten ingredients available on requestRGA

Due to our cooking processes and kitchen set up there is a potential risk of cross-contamination of allergens.  
This includes our recipes without intentional gluten ingredients for our pizzas bases and pastas, and any items which are deep fried (highlighted with an *).  

Therefore these may not be suitable for those with severe allergies or strict dietary requirements. A discretionary 12.5% service charge will be added to your bill.



Sponsored by

C O C K T A I L S
10.00 each

Make this Valentine’s special with our romantic cocktails

WHITE CHOCOL ATE & STR AWBERRY PORNSTAR 
Mozart White Choc, Absolut Vanilla, double cream, milk, strawberry pureé, 

vanilla & strawberry syrup. Served with a shot of our sweet sparkling wine Moscato D’Asti

SMOKING GODFATHER 
watch our subtle applewood smoking process happen at your table. 

Saliza Amaretto, Mount Gay Gold Rum, Vin Santo del Chianti Serelle, 
Ruffino (dessert wine) 

D I G E S T I V O S
4.00 each

Round off the perfect Valentine’s meal with 
one of our select Digestivos

MOZ ART WHITE

MOZ ART DARK

TOSOLINI  L IMONCELLO

SALIZ A AMARETTO




