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1 FOCACCIA B T T 650

Freshly baked Focaccia bread topped with tapenade
2 GARLIC FLAT BREAD 5.50

Freshly baked Italian flat bread with garlic ol

s

3 BURRATA ‘ 12.90

The “pearl of the table”, made from mozzarella and stracciatella. Buttery and milky
on the inside, firm on the outside, served with tomato, basil and crostinis

% PORTOBELLO 8.70

Portobello mushroom filled with ricotta di bufala and spinach,
roasted in our stone oven

s CALAMARI FRITTI ~ ' e

Fried squid rings served with sweet chili and garlic sauce

6 CARPACCIO DI MANZO . 12.90 -
Tenderloin beef carpaccio, served with rocket, truffle mayonnaise, pine nuts, £
olive oil and parmesan A : &—
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1 AFFETTATI MSTI : ‘ 1P 15.90 2P 24.90 |77

Charcuterie board with a selection of Italian meat cuts,
cheeses and olives served with crostinis

In case of allergies or dietary requirements
please inform our-staff before ordering items of our menu.



