
Summer & Autumn 
Private Dining Menu 3

£45.00 per person
Pescatori works hard to source its fish and shellfish from well managed and sustainable fisheries. 

Our policy is to work with the seasons enabling us to harness the very best produce available from the land and sea. 
Our menus may vary according to the weather conditions.

Additional courses - £P.O.A.  
Our Chef would be delighted to create a seasonal amuse bouche for the perfect start to your meal.

We are also happy to work with you on additional courses such as artisanal Italian cheeses, palate cleansers
and petit four all of which are designed to capture the best of seasonal produce and further enhance your meal. 

All prices include VAT. A 12.5% optional gratuity will be added to your bill, which is shared amongst all the staff. 
All our dishes are freshly prepared in our kitchen there-fore may contain traces of nuts. All our fresh olives contain 

stones. Please let us know if you have any special dietary requirements & we will do all we can to assist you. 

antipasti
Devon crab & ricotta, grilled courgette, pepper, lemon, sage 

or
Severn and Wye smoked salmon with deep fried oysters

or
Saffron risotto (v)

dolci
Pannacotta, grappa, seasonal berries

or
Zabaione, honey roast figs 

or
Russet apple crostata, cinnamon ice cream

pesce     ortolane
Devon Blue lobster linguine, tomato, garlic

or
Whole grilled Cornish lemon sole, Ripple Farm rainbow chard, red wine sauce

or
Roast rib of Cornish beef, bone marrow jus

or
Baked porcini mushroom, wet polenta (v)

www.pescatori.co.uk

57 Charlotte Street, London W1T 4PD  T: 020 7580 3289 cs@pescatori.co.uk
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