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BY ENRICO BARTOLINI

A STELLAR TASTE OF ITALY
ON THE PEAK

Fiamma showcases the culinary musings of
Celebrity Chef Enrico Bartolini, capturing the essence of
family dining the Italian way, with comforting and generous dishes
that are ideal for sharing and are all freshly produced in-house.
Creating an ambience akin to inviting guests into the
Chef's kitchen, Fiamma offers an enticing menu defined by

Mediterranean seasonality, promising family-style Italian cuisine

and a relaxing dining experience - indoors and al fresco.
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INSALATA FIAMMA (V)
Mixed leaves, cherry tomatoes, Grana Padano, red radish, olives,
focaccia croutons and balsamic vinaigrette

EEMGERDE BENEE  MEREARBE

BURRATA, CIME DI RAPA, POMODORI SECCHI E OLIVE (v)
Burrata, sautéed broccoli rabe, sundried tomatoes, Taggiasca olives
and focaccia crumble
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TAGLIERE
Selection of Italian cold cuts, olives, nuts and sundried tomatoes
BERE BB - EeBRERBBEMR

GAMBERONI
Roasted prawn with arrabiata sauce and salsa verde

FRER BRSAFNEREMERDIE

VITELLO TONNATO
Roasted veal, tonnato sauce, mixed greens,
sundried tomatoes and capers
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TARTARE DI BUE PIEMONTESE
Fassona beef tartare, celeriac sauce and black truffle

FassonafAfttftr BLARFERNE

ZUPPA DI FUNGHI (v)
Wild mushroom soup
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V — Vegetarian plus 10% service charge
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SPAGHETTI AL POMODORO SAN
MARZANO E BASILICO (VEGAN)
Spaghetti “Mancini”, “San Marzano” tomato sauce and fresh basil

EMEHEY

TAGLIATELLE ALLA BOLOGNESE
Fresh tagliatelle with Fassona beef “bolognese” ragu

Fassona FRNERE#

MEZZE MANICHE ALLA CARBONARA
Mezze maniche “Mancini”, guanciale, oragnic egg yolk,
Pecorino Romano, Parmigiano and black pepper
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GNOCCHI TARTUFO E SPUGNOLE (V)
Fresh gnocchi, butter, sage, morels mushrooms and black truffle

ENEXHESE

RIGATONI ALLCAMATRICIANA
Rigatoni “Mancini”, guanciale, Pecorino Romano, tomatoes
and black pepper

BEBAE L RER

LINGUINE, BURRO, LIMONE E SCAMPI
Linguine “Mancini”, butter, lemon and langoustines
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RISOTTO ACQUERELLO Al FRUTTI DI MARE
“Acquerello” risotto with Sicilian red prawn, octopus, mussels,
scallop, lobster bisque, samphire & lemon

BEHEAIER EAREAR A B0 SFREXERS

V — Vegetarian

158

198

208

188

198

288

288

plus 10% service charge



]
£
peton
£5%

AGNELLO AL VINO ROSSO

£5%

298

Red wine braised lamb neck, polenta, salsa verde and pickled shallots
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PORCHETTA ROMANA
Traditional Roman porchetta roll, fennel salad
and roasted fingerling potatoes
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POLLO ALLA CACCIATORA
Slow-cooked and roasted chicken leg Cacciatoria-style
with traditional bell pepper

HALIBUT, VONGOLE E PORCINI
Baked halibut fillet, clams and porcini mushrooms stew

BALER BERERFNE

FILETTO DI MANZO
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Australian grass fed beef tenderloin, butter braised baby gem lettuce,

black truffle mashed potato and beef jus
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ITALIAN FRIES (V)
2

MASHED POTATO AND PROVOLA (V)

EXZTER

ROASTED PORTOBELLO MUSHROOMS (VEGAN)
LPNET

V — Vegetarian
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POMODORINI (V) 148
Cherry tomatoes, garlic, Pecorino Romano and tomato sauce

EnEmEEEmES

MARGHERITA (V) 168
“Fior di latte” mozzarella, tomato sauce, basil and extra virgin olive oil

EMBEMKEZ T ES

QUATTRO FORMAGGI (V) 208
“Fior di latte” mozzarella, gorgonzola, Parmigiano Reggiano and

smoked scamorza
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GUANCIALE AFFUMICATO 198
Smoked guanciale, braised bell pepper, capers and
“fior di latte” mozzarella
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DIAVOLA 198
Spicy “Spianata Romana” salami, “fior di latte” mozzarella
and tomato sauce
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PROSCIUTTO E BUFALA 238
18-month Prosciutto di Parma, buffalo mozzarella,
Parmigiano Reggiano, rocket and tomato sauce
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BURRATA E ‘NDUJA 228
Fresh burrata, spicy ‘nduja, “fior di latte” mozzarella and tomato sauce
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RADICCHIO, GORGONZOLA E NOCI (V) 188
Red radicchio leaves, gorgonzola, 20 YO balsamic vinegar,
walnuts and “fior di latte” mozzarella
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V — Vegetarian plus 10% service charge
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PANNA COTTA ALLE NOCCIOLE 88

Madagascan vanilla panna cotta, orange sauce and hazelnut praline

BEMEMERENR BERTRETI6HE

TIRAMISU 88
Savoiardi biscuits, mascarpone cream and Arabica espresso
IR H K&

CANNOLI 98
Traditional Sicilian cannoli, ricotta, chocolate and pistachio
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SBRISOLONA E RICOTTA 88
Sbrisolona cake crumble, pear compote and cinnamon ricotta
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GELATI E SORBETTI 68
Homemade ice cream — chocolate, vanilla, pistachio

Sorbet — lemon, mandarin
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V — Vegetarian plus 10% service charge



