
Price includes 17.5% VAT 
A discretionary service charge of 12.5% will be added to your bill
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set MENU 48				    l’anima
	
	
	 £48.00 per head

	 starter 

	 crab, avocado & TOMATO WATER
 

	 main	  

	 WOOD OVEN ROASTED TURBOT WITH CLAMS, PRAWNS & TOMATOES 
	

	 Dessert

	 ice cream selection
	 	



	

set MENU 60				    l’anima
	
	
	 £60.00 per head

	

	 starter

 
	 black angus beef carpaccio with HOME MADE PICKLES & 
	p ecorino di moliterno	

	

	 soup, risotto & pasta 

	 English asparagus risotto
	

	 Main 
 
	 SPIT ROAST LEG OF LAMB WITH cannellini beans & 
	BL ACK OLIVES 	  
	  

	  

	 Dessert

 
	 gianduja cake with pistachio ice cream 	  
		   
		

	

	

Price includes 17.5% VAT 
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set MENU 80 				    l’anima
	
	
	 £80.00 per head

	

	 benvenuto

	  
	 crostini  
	 prosecco di valdobbiadene ‘jeio’, bisol 
	  
	  

	 starter						    

	 charcoal scallops with n’duja & salsa verde	

	

	 soup, risotto & pasta					      

	 WILD HERBS tortelli with ‘famiglia gottardi’ balsamic vinegar 
	

	 Mains					      

	 barents sea wild cod with SMOKED AUBERGINE & JAR TOMATOES 
	
	BL ACK SCOTCH BEEF TAGLIATA with BONE MARROW, ‘OVINSARDO’ & 
	 MAGLIOCCO SAUCE

	  

	 Dessert					      

	w ild strawberry soufflÉ 	  
		   
		

Price includes 17.5% VAT 
A discretionary service charge of 12.5% will be added to your bill
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vegetarian set MENU				    l’anima
	
	
	 please pre choose any of the following vegetarian dishes

	

	 starters

	 burrata D’ANDRIA WITH RED ONION JAM 	 £9.50

	
	 WILD HERBS tortelli	 £11.75	

	

	 soup, risotto & pasta 

	 MINESTRONE	 £8.50

	

	 PACCHERI ‘ALLA NORMA’	 £11.00

	  

	 Main 
 
	 aubergine parmigiana 	 £12.50

	

	 ENGLISH ASPARAGUS RISOTTO	 £18.00 

	

	

	

	

Price includes 17.5% VAT 
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