
 (PB) Plant-Based (V) Vegetarian (GF) Gluten Free
If you have any allergies or food intolerance, please advise a member of staff.  

All prices include VAT.  A discretionary 13.5% service charge will be added to your bill. 
@MORTIMERHOUSEKITCHEN

Ca’ dei Frati “Cuvee dei Frati” Brut - NV Lombardy ( Italy )  £14.5

Alba ~ Campari, Kwai Feh, La Yuzu, grapefruit soda, Prosecco £14

SCARPETTA

Crispy Polenta, Parmesan mayonnaise (v,gf) £3pp

Truffle Arancini (v, gf) £3.5pp 

Rosemary Focaccia (pb) £6

Stracciatella, olive oil (v,gf) £8

Smoked Whipped Ricotta (v,gf) £8

ANTIPASTI

Zucchini Caesar, Parmesan, pangrattato (gf) £12

Radicchio, citrus & pecan salad (pb,gf) £14

Caprese, tomato, avocado, stracciatella (v,gf) £15

Carne Cruda, n’duja, bruschetta £16

Octopus, Datterino tomato & olive salad (gf) £16

PRIMI

Spaghetti al Pangrattato, garlic, olive oil £18

Cacio e Pepe (v) £19  ~ add Truffle £6 ~ 

Sardinian Gnocchi, chicken & offal ragu, Parmesan  £21

Pea Ravioli, charred peas, pistachio (pb) £22

Calamarata, prawns, tomato, chilli £24

SECONDI

Parmigiana Melanzane (v,gf) £24

Nonna’s Beef & Oregano Meatballs, spaghetti marinara £25

Chicken Parmigiana, marinara sauce (gf) £27 

Rump of Lamb, tomato & basil fregola, Salsa Verde £28

Cod Salmoriglio, summer greens, herb sauce (gf) £29

300g Sirloin, focaccia, Heritage radish & Horseradish £38

CONTORNI

Tomato, rocket & ricotta salad (v,gf) £6

Agria potatoes, sauce vierge (pb, gf) £6

Caesar Broccolini, smoked almonds £6

Fresh Spaghetti, cured egg yolk £6

DOLCI

Cannoli, Sweet ricotta, pistachio (v) £6

Affogato, vanilla (v,gf) or chocolate (pb,gf) £7

Delizia al Limone, Pistachio cream (v) £8

Torta 900, whipped chocolate (pb) £9 


