
BITES

FRESH OYSTER 4 EACH 
Maldon oysters with sour plums
MARROW BONE 13
With pickled shallots & herbs
POLENTA WITH MORTADELLA 10
With cheese & truffle
SCOTCH QUAIL EGGS 12
With curry mayo
MINI CROQUETTE 8
With spinach & saffron mayo

STARTERS

KING PRAWNS TEMPURA 16
With charcoal batter & wasabi sauce
CALAMARI CATALEYA 14
Fried with mix vegetables, sweet chilli sauce 
OCTOPUS CHARGRILLED 22
With ’nduja & chickpeas velouté
FRESH BURRATA 18
With fresh herbs & heritage tomatoes
DUCK LIVER PARFAIT 18
With persimmon, figs & focaccia fingers

OYSTER MUSHROOM CRISPS 15
With mayo & pickled vegetables

PADRON PEPPERS 15
With truffle mayo & crispy onion

MAINS – PASTA & RISOTTO

SEAFOOD LINGUINE 
With clams, mussels, calamari, tiger prawns

22.5

BLACK TAGLIERINI LOBSTER 25
Half lobster, bisque & datterini
RISOTTO MILANESE 23
With saffron, parmesan cheese & ossobuco
TORTELLONI BLACK TRUFFLE & BURRATA 18
With sage & butter

PACCHERI 18
With wild boar ragù

BOUILLABAISSE SOUP 16
Bisque, mussels, calamari & red mullet

MAINS – FISH & MEAT

VEAL CHOP 350 G 35
Pané, Parma ham & parmesan sauce

RIBEYE ON THE BONE 600gr 60
Josper grilled, dry aged 35 days

TOMAHAWK  1KG 95
Josper grilled, dry aged 35 days (to share)

CHICKEN SUPREME 22.5
Corn-fed chicken, veal jus & fresh mozzarella

STONE BASS 29
Pan-fried, with palourde clams, capers & tomatillo salsa

WHOLE DOVER SOLE 40
Meunière or grilled

DELICIA PUMPKIN  16
Baked, fregola salad & feta cheese

SALADS & SIDES
CAESAR SALAD CHICKEN 12
SUPERFOOD SALAD 13
With avocado, quinoa, cherry tomatoes & cucumber
TENDERSTEM BROCCOLI 7
TRIPLE-COOKED CHIPS  7
BRAISED LEEKS 5.5
HOUSE SALAD 6.5

DESSERTS
OUR CHEESE SELECTION 15
TIRAMISU 10
CHOCOLATE MOUSSE 10.5
TARTE TATIN 10
CHOCOLATE FONDANT  (allow 15 min)  12
LEMON TART MERINGUE  10

ICE CREAMS & SORBETS 
VANILLA ICE CREAM 6
DARK CHOCOLATE 6
RASPBERRY SORBET 6

KIDS
PASTA TOMATO OR BUTTER 15
CRUNCHY CHICKEN STRIPS
ICE CREAM 
JUICE (ANY CHOICE)

AURA À LA CARTE 
MENU 


