
Allergens: [p] Peanuts, [tr] Treenuts, [l] Lupin, [m] Milk, [e] Eggs, [f] Fish, [mo] Molluscus, [cr] Crustaceans, [s] Soya, [g] Gluten, [ss] Sesame seeds, [c] Celery, [mu] Mustard, [sd] Sulphur Dioxide.

All prices include VAT at the current rate. A discretionary 12.5% service charge will be added to your bill.

[sd, c] 51kcal

Cherry tomato 
391kcal

Opening Hours
Tuesday to Friday lunch 12.00pm-3pm

Tuesday to Friday dinner 5pm-10pm
Saturday all day 12.00pm-10pm

Sunday 12.00pm – 6pm

Preserved tomatoes & basil
[c, m, sd] 378kcal

 Salsa verde[g, f, s, sd] 508kcal 

Chef Sekou’s family meatball recipe 
[c, g, e, m,s, sd may contain mu] 331kcal

Olive oil, balsamic vinegar
[g, sd] may contain [m, tr, p, ss, s] 98kcal

Guanciale, pecorino [g, m, e, sd] 515kcal
SMALL £13.50

Rice croquettes, saffron, green chilli mayo
[c, g, e, m, sd] 289kcal

Crispy potato & Asiago frico, cottage cheese
& puntarelle salad [m, sd] 847kcal

Burrata, grilled acacia honey, figs, walnuts & grissini 
[m, tr, sd] may contain [l] 373kcal

Porcini mushroom soup with parmesan pop & bread croutons
[c, g, m, s] 143kcal

PEAR, GORGONZOLA & WALNUT SALAD (V) £16.50

Parma Ham, Cantaloupe melon, aged ‘Modena’ balsamic [sd] 32kcal

Mixed salad, carrots, poached pear, walnuts, gorgonzola, puntarelle
[m, tr, sd] 498kcal

 [m, sd, e] 202kcal

With aged parmesan
[g, m] 318kcal

Clams, bottarga, chilli, garlic
[g, f, mo] 559kcal

 [c, mu, m, s, sd] 58kcal

Rocket salad, capers, garlic lemon sauce
[g, m, sd, e] 612kcal

Grilled courgette, pepper, aubergine, pesto & mozzarella 
[g, m, mu, tr, s, sd] 1174kcal

San marzano tomato, mozzarella, artichoke, olives, ham & mushroom
[g, m, mu, s] 1129kcal

Heritage tomato, basil [g] may contain [e, m, tr, p, ss, s, sd] 73kcal

 Grilled king prawns, Amalfi lemon & lime, chilli & garlic olive oil
[cr, sd] [it may contains f] 289kcal

Clarence Court egg, Italian herbs & asparagus purée [g, e] 1241kcal

 [c, m, mu] 144 kcal

[f] 373kcal

[g, sd] 178kcal

Cherry tomato
719kcal

GRILLED LEMON SOLE £34 

Italian bread, cured meat, olives, cheese
[c, g, l, m, mu, sd] may contain [e, tr, ss, s] 514kcal

Pesto alla Genovese, fine beans, potatoes, parmesan
[g, tr, m, sd] 566kcal

Yellow peach, carrot, puntarelle & 36mth parmesan
[m, sd] 85kcal

 
[g, m] may contain [c, e, mo, mu, tr, p, ss, s, sd] 501kcal

Grilled courgette, pepper, aubergine, pesto & mozzarella
[g, m, mu, tr, s, sd] 1174kcal

Parma ham, cataloupe melon, aged Modena balsamic glaze
[sd] 32kcal 

PEACH & PARMESAN SALAD £16.50

Beef carpaccio, rocket salad & aged parmesan (m, sd) 166kcal

Tomato sauce, Taggiasche olives, caper, oregano [f, sd] 137kcal

John Ross smoked salmon, potato waffle, avocado & poached egg
[g, f, e, m, sd] 469kcal

SWORDFISH ALLA SICILIANA

Heritage tomato bruschetta, basil & extra virgin olive oil [g] 194kcal 

@mercantelondon

POLPETTE 

BURRATA (V) £12

FOCACCIA (V) £6

RÖSTI POTATO (V) 

BLACKBREAM £25 

BAVETTE STEAK £21

Béarnaise

SAFFRON ARANCINI (V) £6.50

ZUPPA DI FUNGHI PORCINI (V) £11

SPAGHETTI CARBONARA £19.50

ROSEMARY NEW POTATOES (V) £6 
[sd] 164kcal

BROCCOLI CHILLI GARLIC (V) £6 

CHERRY VINE TOMATO RISOTTO (V) £16.50

PROSCIUTTO DI PARMA, MELONE CANTALUPO 

 Wild mushroom

PIZZA ORTOLANA (V) 

PIZZA CAPRICIOSA £17

BRUSCHETTA (VG) £7.50

CHICKEN MILANESE £22

AUBERGINE PARMIGIANA (V)
With aged Parmesan [g, m] 318kcal 

EGG CROCCANTE (V) 

GAMBERONI ALL GRIGLIA £14

LINGUINE ALLE VONGOLE £25

AUBERGINE PARMIGIANA (V) £13

Green peppercorn

RIB-EYE 10oz £38

GARLIC BREAD (V) £8

PIZZA ORTOLANA (V) £17

CHARCUTERIE BOARD £17

CARPACCIO DI MANZO £14

PROSCIUTTO AL MELONE £9

FUSILLI & PESTO GENOVESE (V) £18

POTATO WAFFLE, SMOKED SALMON

BRUSCHETTA AL POMODORO (VG) 

ZUCCHINE FRITTE & AIOLI MAYO (V) £8 
[g, m, s] 170kcal

TRIPLE-COOKED CHIPS (VG) £6 

CONTORNI

ANTIPASTI

CICCHETTI

BRUNCH MENU
Weekend 12.00PM - 5.00 3 courses, Free flow Prosecco*Brunch£59pp. À la carte menu also available.

STARTERS

 

CARNE & PESCE

PASTA, PIZZA & RISO

SAUCES 

Add
Charcuterie Board £8 

[c, l, m, mu, sd] may contain [e, m, tr, p, ss, s, sd] 620kcal 

Each £3

Free flow Prosecco available for 90 minutes from arrival

 

DOLCI
 

MAIN COURSES

Avocado £3, Bacon [sd] £3, Poached eggs[e]£7, Hash brown [g] £3, Smoked salmon [f, sd] £7
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