
ANTIPASTI
jerusalem art ichoke soup

monkf ish and tuna carpaccio , cucumber, lemon

beef  carpaccio, rocket, parmesan

pecorino crus ted f i l let of  mackeral ,  puntarel le 

rocket, artichoke , a lmond and lemon salad

buf fa lo mozzare l la ,  roast pumpkin , cherry tomato

dressed cornish crab – supplement 3.00

warm tomino goat’s cheese , green beans, sun-dried tomato 

PASTA  & RISOTTO
crab raviol i , cherry tomato, saf fron – supplement 3.00/5.00

lobster l inguine - supplement 5.00

artichoke and mint tortel l i , shaved pecorino

herbs pappardelle , rabbit and olive rag�

duck and mushroom raviol i ,  rosemary sauce,  shaved black truf f le
supplement 3 .00/5.00

saf fron risotto, gold leaf

PESCE
f i l let of  sa lmon, wild mushrooms, pars ley pur�e

mixed gr i l led f ish, wild venere rice - supplement 5.00

seared tuna, monk’s beard, piccantino sauce

wild seabass in sa lt crust, ba lsamic leeks 
supplement 9 .00

hal ibut steak, swiss chard, bronte pis tachio, capers

CARNE
veal cutlet milanese – supplement 5.00

scott ish beef  f i l let ‘ross ini ’  – supplement 12.00

braised venison, fr ied sa ls i fy, parsnip pur�e

slow roasted suckl ing pig , caramelised apple,  black pudding

gri l led lamb cut lets , tardivo radicchio, new potatoes

CONTORNI 3.50

deep fried courgettes saut�ed mushrooms

potato purée           rocket and parmesan sa lad

canel l ini beans, tomato sauce, ita l ian sausage

TWO COURSES 30.50 THREE COURSES 36.00
FOUR COURSES 40.50

DOLCI &  FORMAGGI
tiramis�

af fogato 

crema cata lana

roast plums, honey and thyme ice cream

mil lefogl ie, lemon cream, seasonal berries

chocolate fondant, mascarpone ice cream

selection of  ice creams and sorbets

selection of  ita l ian cheeses – supplement 3.50

MENU DEL GIORNO

24.00 Two courses 28.00 Three courses

jerusalem art ichoke soup

antipasto misto a l l ’ ita l iana, sun-dried tomato, ol ives

smoked swordf ish, orange, fennel ,  mix leaves

~

ricotta and mushroom rav iol i ,  butter and sage

f i l let of  sa lmon, roast potatoes, tomato, capers

pork bel ly, castel lucio lenti ls ,  bra ised chicory, sa lsa verde

~

amaretto cheesecake, cof fee sauce

chocolate and caramel parfa it

napolitan ricotta tart ,  vani l la  ice cream

Your bill will be left open for you to tip as you choose.
For groups of 8 people or more, a discretionary service charge of 12.5% will be added.

Sartoria complies with the  hospitality industry’s voluntary code of practice.

Pr ices include VAT at 17.5%


