CHISWELL STREET DINING ROOMS

SET MENU

TWO-COURSES 19.50 | THREE-COURSES 23.50

STARTERS

Roman style braised artichokes with garlic, parsley & olive oil (p5)
Salad of Delica pumpkin, Stracciatella, Piedmont hazelnuts & young lettuce (v)

Roast Beef Carpaccio, Chicory, 24-month Parmigianno Reggiano DOP

MAINS

Canaroli Risotto, saffron, caramelized root vegetables (ps)
Roasted Seabass Fillet caught this morning, Salmoriglio Sauce

Corn-Fed Chicken, cooked Tuscan-style with herbs, Verdicchio wine

& San Marzano tomato sauce

e DES SERTS ,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,
Choice of Zabaglione & hazelnut (v) or pistachio (pé) ice cream

(pb) plant based | (v) vegetarian

A discretionary 12.5% service charge will be applied to your final bill. Our dish names don't always men-
tion every ingredient. Please let our team know if you have any allergies.
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