OSTERIA

J’ MBARE N
STARTER
FOCACCIA OLIVES ZUCCHINE FRITTE
HOME-BAKED FOCACCIA NOCELLARA OLIVES CRISPY COURGETTE
5 3 6
CHEESY POPS BURRATA ARANCINI
FRIED CHEESE, TRUFFLE HONEY KALE, LEEKS, PLUM DRESSING MUSHROOM & TRUFFLE, BASIL MAYO
7 10 7
PEPATA DI COZZE ARROSTICINI CALAMARI
WINE & GARLIC MUSSELS, BREAD GRILLED GLAZED PORK BELLY CRISPY CALAMARI, CHIVES AIOLI
9 10 9
SALUMI BRUSCHETTE FORMAGGI
ITALIAN CURED MEAT TASTING TOMATO, GUACAMOLE, RICOTTA ITALIAN CHEESE TASTING
10 8 9
/ P A S TA N
PICI TONNARELLI PAPPARDELLE
CACIO E PEPE SEAFOOD FUNGHI
PARMESAN, PECORINO PRAWNS, CLAMS AND PORCINI MUSHROOM
& BLACK PEPPER SAUCE MUSSELS, CURED FISH ROE AND BLACK TRUFFLE
12 16 14
N\ /
PIZZA
NORAH MARGHERITA ENZO
SAUSAGE, ONIONS TOMATO MOZZARELLA MUSHROOMS, NUTS
POTATOES, PECORINO FRESH BASIL SMOKED CHEESE
14 10 14
VITO ROSA
WHITE BASE, ARTICHOKES STRACCIATELLA BASE
SUN DRIED TOMATO, OLIVES MORTADELLA, PISTACCHIO
14 14
y GRILL N
STEAK SEA BREAM CAVOLO
28 DAYS AGED BEEF CHAR GRILLED CHAR GRILLED
SIRLOIN STEAK WHOLE SEA BREAM CAULLIFLOWER STEAK
26 24 18
N\ /
SIDES
BROCCOLI TRUFFLE CHIPS PANZANELLA
GARLIC CHILLI CHIPS PARMESAN TOMATO, OLIVES
GRILLED BROCCOLI AND TRUFFLE ONION SALAD
5 7 5
GREEN SALAD ROAST POTATOES
MIX GREEN LEAF SALAD THYME, ROSEMARY
A\ i i s




