Lunch Menu

Lamb shoulder kromeski, apricot, chicory
Courgette flower, ricotta, tomato salsa, lemon
Tagliatelle, girolles, garlic, lemon pangrattato

Cavatelli, veal ragu, parmesan
Cornish hake, mussels, Jersey Royals, celery leaves
Vesuvio tomatoes & melon salad, olives, lovage
Sides £8
Mixed leaf salad, aged balsamic dressing
Buttered Jersey Royals, mint
Romano courgettes, basil, pine nuts
Vanilla parfait, strawberry, basil, granola
Dark chocolate tart, créeme fraiche
Cheese from La Fromagerie (sup £10)

2 courses £50 3 courses £55

Celebrating 15 years of Murano

A 15% discretionary service charge shall be added to your bill.
If you require any details on allergens within our dishes,
please ask one of the team



Vegan Lunch Menu

Romano courgette, smoked almond romesco, Pequillo pepper

Aubergine, hazelnuts, mint & tomatoes

~

BBQ broccoli, Calabrian chilli & wild garlic

Vesuvio tomatoes & melon salad, olives, lovage

~

Sides £8
Mixed leaf salad, aged balsamic dressing

Romano courgettes, basil, pine nuts

~

Pump street chocolate, cashew nut, orange sorbet

Selection of sorbet

2 courses £50 3 courses £55

Celebrating 15 years of Murano

A 15% discretionary service charge shall be added to your bill.
If you require any details on allergens within our dishes,
please ask one of the team



