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Latium Buy a Gift Menu

Starters

Crema di piselli, cetriolo, pesto al basilico, uovo poche’ e tartufo
Cream of seasonal peas, cucumber, basil pesto, poached duck egg and seasonal truftle

Burrata, barbabietola arrosto, barba di frate, cipolle arrostite, carciofini e bottarga
Burrata, roasted beets, monk’s beard, roasted onions, baby artichokes and tuna egg roe bottarga

Tortina di patate, merluzzo e salmone affumicato con salsa tartara alla siciliana e germogli di pisello
Cod and smoked salmon fish cake with Sicilian style tartara sauce and pea shoots

Tartara di tonno profumata al lime, avocado, arance e cetrioli (sup. £3.00)
Tuna tartare with lime, avocado, oranges and cucumber

Vitello Tonnato alla Piemontese con insalata di fagiolini
Classic Roasted Veal in tuna sauce with green beans salad

Mains

Ravioli di zucca con burro, salvia, parmigiano e nocciole tostate
Pumpkin ravioli, butter, sage, parmesan and hazelnuts

Orzotto allo zafferano e frutti di mare limone (sup. £5.00)
Saffron pearl batley orzotto with mix seafood & lemon

Filetto di merluzzo con peperonata pomodoro, capperi e olive
Pan fried fillet of cod with peperonata, tomato, capers and olives

Pancia di maiale, fagioli borlotti, cipollotto e salsa al Marsala
Roasted Pork belly, spring onions and Marsala roasting jus

Bistecca di cervo alla griglia, porretti alle nocciole, purea di patate, salsa alla zucca e fondo all’anice
Grilled venison haunch steak, hazelnut leeks, mash potatoes, pumpkin cream and anise jus

Side Dish £ 3.50

Roasted New Potato, Wilted Spinach, Mixed Salad, Wild Rocket & Parmigiano Reggiano

Desserts

Frangipane alle pere e mandotrle con salsa all’amaretto e gelato vaniglia
Pear and Almonds bakewell tarte, amaretto custard and vanilla ice cream

Baba’ al thum, crema chantilly e amarene (sup. £2.00)
Rhum baba’, Chantilly cream and wild amarene

Tiramisu classico con spuma al caffe’ mocha
Classic Tiramist with mocha foam

Ice cream & sorbet selection
Selection of ice creams & sorbets

Cannolo Siciliano con pistacchi e arance candite
Sicilian Cannolo with pistachios and candied orange

If you have a food allergy, intolerance or sensitivity, please inform your server upon arrival and they will be happy to suggest the best dishes for you. Menu items
may change due to seasonal availability. 12.5% Discretionary service charge will be added to your bill



