
 

 

 

 

 

 

- Private Dining Menu 1 -  

 

 

Parma ham with pan fried Tomino cheese 

Octopus carpaccio with fennel & orange 

Burrata with pumpkin & almonds 

~ 

Hake with leeks, girolles & mussells 

Grilled beef ribeye 

Franco’s risotto 

Served with new potatoes and sautéed spinach 

~ 

Franco’s crème brulée 

Classic tiramisu 

Homemade gelati & sorbetti 

 

£90 

 

 

Menu available for lunch and dinner  

Prices are in Pounds Sterling and include 20% VAT. A discretionary service charge of 15% will be added to your bill. Please note, due to 

seasonal and market fluctuation, some dishes may not be available. A suitable alternative will be offered. 



 

 

 

 

 

- Private Dining Menu 2 -  

 

 

Fresh hand-picked crab with avocado & citrus 

Vitello tonnato, poached veal fillet with a creamy tuna mayonnaise 

Butternut squash carpaccio with rocket leaves & gorgonzola 

~ 

Grilled seabass with salsa verde 

Pan fried veal cutlet with truffle mashed potato & porcini mushrooms 

Franco’s risotto 

Served with new potatoes and sautéed spinach 

~ 

Classic tiramisu 

Sicilian cannolo with bacio gelato 

Homemade gelati & sorbetti 

 

£110 

 

 

Menu available for lunch and dinner  

Prices are in Pounds Sterling and include 20% VAT. A discretionary service charge of 15% will be added to your bill. Please note, due to 

seasonal and market fluctuation, some dishes may not be available. A suitable alternative will be offered. 


