


CONTORNI 
(SIDES)

Roasted Garlic Potatos, Thyme,
Shallots   *

Fries   * 

Wilted Spinach   *

Chargrilled Tenderstem Broccoli -  
Bagna Cauda Sauce, Toasted Almonds 

Mixed Leaves Salad, Truf fle Dressing   *

If you suffer from a food allergy or intolerance, please let the manager 
know upon placing your order. Guests with severe allergies or
intolerances should be aware that although due care is taken,
there is a risk of allergen ingredients still being present.

A discretionary 12.5% service charge will be added to your bill

TAV
OLA
We proudly source local produce 
wherever possible, ensuring the 
freshest flavours while supporting our 
nearby farmers. Our artisan products 
on the other hand are imported directly 
from Italy to achieve the most
authentic taste possible.

Can be made with plant-based ingredients    * Can be made with gluten-free ingredients    * Can be made with dairy-free ingredients    * Vegetarian 

PRANZO FISSO 
3PM-6PM
T WO COURSES = £2 1.9 5

T HREE COURSES = £25 .95

Starters 
Crostini Toscano Pate  - Chicken Liver, Brandy, 
Egg, Gherkin, Mustard   *   

Gnudi al Burro e Salvia - (Naked Balls) 
Spinach, Ricotta, Tomato & Basil Sauce  *    *    *

Nonna’s Meatballs - Homemade Meatballs 
(Beef & Pork), Tomato & Basil Sauce, 
Homemade Tuscan Bread

Papa Pomodorro - Homemade Tuscan Tomato 
Soup, Homemade Tuscan Bread  *    *    *

Arancini Balls - Wild Mushrooms, Red Wine, 
Truf fle   * 

Main Courses
Pici all’aglione - Fennel Sausage, Calabrian 
Chilli, Rosemary, Parmesan    *  

Tonnarelli ai Funghi Porcini - Porcini 
Mushrooms, Garlic, Parsley, Olive Oil      *    *    *

Pollo alla Cacciatora - Corn Fed Chicken 
Thigh, Olives, Peppers, Tomato & Basil Sauce, 
Fragrant Potatoes   *   *

Panzanella - Tomato, Basil , Tuscan Bread, 
Capers, Olive Oil    *    *    *

Cacciucco (Fish Stew) - Squid, Skate Wing, 
Prawns, Mussels, Fennel, Fregola Pasta, Tomato 
& Basil Sauce, Potato & Herb Bread    *   (+ £3 
Supplement)

Dolci
Torta Del Nonna * 

Traditional Tiramisu *

Assorted Ice Creams *  * 

di famiglia

ANTIPASTI
(START ERS)

Crostini Toscano Pate - Chicken Liver, 
Brandy, Egg, Gherkin, Mustard   *  

Gnudi al Burro e Salvia - (Naked 
Balls) Spinach, Ricotta, Tomato & Basil 
Sauce  *    *    *

Insalata di Fichi - Lettuce, Rocket, 
Parmesan, Roasted Pistachio & 
Caramelised Figs     *    *    *

Polpo alla Griglia - Chargrilled 
Octopus, Chickpea Salad, Chilli Oil 

Nonna’s Meatballs - Homemade 
Meatballs (Beef & Pork), Tomato & 
Basil Sauce, Homemade Tuscan Bread

Papa Pomodorro - Homemade Tuscan 
Tomato Soup, Homemade Tuscan 
Bread  *    *    *

Carpaccio di Manzo - Thinly Sliced 
Beef, Capers, Rocket *    *  

/ £10

/ £9.5

/ £9

/ £14

/ £12

/ £10

/ £14

Pollo alla Cacciatora - Corn Fed 
Chicken Thigh, Olives, Peppers, Tomato 
& Basil Sauce, Fragrant Potatoes   *   *

Cacciucco (Fish Stew) - Squid, 
Skate Wing, Prawns, Mussels, Fennel, 
Fregola Pasta, Tomato & Basil Sauce, 
Potato & Herb Bread    * 

Cotoletta alla Milanese - Veal Rib on 
Bone, Fresh Tonnarelli, Tomato & Basil, 
Parmesan  

Bisctecca all Fiorentina (For 2) - 750g 
Dry Aged T-Bone Steak, Salsa Verde 
(Medium Rare)   *    * 

Panzanella - Tomato, Basil, Tuscan 
Bread, Capers, Olive Oil    *    *    *

Pomodoro Ripieno con Ragu - Stuf fed 
Tomato, Risotto Rice, Fresh Basil, 
Tomato & Chickpea Ragu    *    *    *

Sogliola alla griglia - Whole Grilled 
Season Sole, New Season Potatoes, 

SECONDI PIATTI
(MAIN COURSES)

/ £19

/ £21

/ £32

/ £38pp

/ £14

/ £14

/ £23

CICCHETTI
(SMALL PLAT ES)

Homemade Bread - Focaccia, Potato 
& Herb Bread, Extra Virgin Olive Oil, 
Aged Balsamic Vinegar   * 

Marinated Olives - Orange   *  *    * 

Zucchini Frit tes - Deep Fried
Courgette  *

Salumi - Lardo di Cotelleta, 
Mortadella, Parma Ham  *    * 
Arancini Balls - Wild Mushrooms, Red 
Wine, Truf fle   * 

/ £5.5

/ £5
/ £7.5

/ £7

/ £8

PRIMI PIATTI 
(PASTAS)

Lasagne alla Fiorentina - Spinach, 
Bechemel, Parmesan, Ricotta *

Ravioli con Burrata e Pomodorini 
Datterini - Burrata, Datterini Tomato, 
Pinenuts, Basil  *   *

Pappardelle al Cinghiale - Wild Boar 
Ragu, Fresh Pappardelle, Tomato & 
Basil Sauce  *  

Pici all’aglione - Fennel Sausage, 
Calabrian Chilli, Rosemary, Parmesan  *  

Mafalde al Tartufo e Mascarpone 
- Fresh Mafalde Pasta, Truf fle, 
Mascarpone * 

Tonnarelli ai Funghi Porcini - Porcini 
Mushrooms, Garlic, Parsley, Olive Oil   

   *    *    *

Tonnarelli con Granchio e Aragosta 
- Fresh White Crab, Lobster, Lemon & 
Butter  *  

/ £15

/ £16

/ £16

/ £15

/ £15.5

/ £12.5

/ £24

/ £5

/ £5
/ £5
/ £5
/ £5


