
Lizzie’s C U C I N A

I T A L I A N  D I N I N G  H O U S E

HOME-MADE FOCACCIA BREAD WITH OLIVE OIL AND DIPS

Lizzie’s Signature Burrata with Smoked Aubergine (G.F.)
Fritto Misto Seafood Squid & Prawns with Sicilian Capers Maio

DOP Parma Ham with Seasonal Melon (G.F.)
Buffalo Mozzarella and Marinated Vegetables (G.F.)

Lizzie’s Signature Dishes Dining Experience
   3 Course Meal £ 48pp

Starter to Share

Mains to Share

Lizzie’s Signature Slow Cook Lamb Ragù Rigatoni
Truffle Risotto with Mushrooms (G.F.) 

Roasted Sea Bass Fillet with Sicilian Caponata and Lemon Dressing (G.F.)
Grilled Lamb Cutlets with Broccoli, New Potatoes, Red Wine Sauce and Salsa Verde

Pudding
Mango and Berries Panna Cotta (G.F.)

Please inform a member of staff if you have any allergies
A discretionary service charge of 13.5% will be added to your final bill
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