37-41 MORTIMER ST. MORT'MER LUNCH & DINNER

LONDON WIT 3JH TUESDAY - SATURDAY
HOUSE

KITCHEN

SCARPETTA

Rosemary Focaccia (pb) £6
Stracciatella, olive oil (v,gf) £8
Smoked Whipped Ricotta (v,gf) £8
Crispy Polenta, n’duja mayo (gf) £6
Mushroom Arancini, tarragon mayo (v,gf) £3.5

ANTIPASTI PRIMI
Caprese, tomato, stracciatella, calabrian chilli (v,gf) £12 Spaghetti, garlic, chilli, anchovy pangrattato £18
Winter tomato panzanella (pb) £12 Bucatini, Cacio e Pepe (v) £19
Zucchini Caesar, parmesan, pangrattato (gf) £12 Sardinian Gnocchi, chicken offal ragi, parmesan £21
Radicchio Salad,clementine, cranberry & Ravioli, pumpkin, sage, chestnuts & hazelnuts (pb) £22
caramelised pecans (pb,gf) £14 Calamarata, prawns, tomato, chilli £24
Carne Cruda, n’duja, pane carasau £16 Tagliatelle, porcini mushrooms, Grana Padano (v)£24

Smoked Salmon Crudo, red currents ¢& chilli £16
~ add Truffle £6 ~

SECONDI

Parmigiana di Melanzane (v,gf) £24
Nonna’s Beef & Oregano Meatballs, parmesan polenta, pangratatto £25
Cod, butter bean & agretti stew, pesto Genovese (gf) £26
Chicken Milanese, puttanesca sauce (gf) £27
Lamb rump, black pudding & lentil stew £28
Beef Sirloin di Manzo, rocket, parmesan £32

CONTORNI DOLCI
Tomato, rocket & ricotta salad (v,gf) £6 Pistacchio Cannoli, sweet ricotta (v) £6
Rosemary Potatoes, sauce vierge (pb, gf) £6 Chocolate Budino, salted caramel (pb, gf) £8
‘Nduja Sprouts (gf) £6 Tiramisu, caramelised pecans (v) £8
Parmesan Polenta (v,gf) £6 Rum Baba, mascarpone, amarena cherries (v) £8.5

(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



