LISSOME MENU




OLIVES VY

Sicilian
Nocellara olives

PADRON PEPPERS Vg
Spanish green baby peppers

ITALIAN XY
BRUSCHETTA

Tomatoes, olive oil, bastil,
garlic, toasted bread

TRUFFLE ARANCINI v

Deep fried rice balls with

cheese, truffle aioli, Parmesan

CHIPIRONES

Deep fried baby squid,
aioli dip

SPICY MEDITERRANEAN
RED PRAWNS

Cherry tomatoes, chilli,
parsley, salad, toasted bread

BURRATA

FROM ADRIA v

Heritage tomatoes,
radish, balsamic dressing

ROASTED OCTOPUS
SALAD

Desiree potatoes, radish,
fennel, balsamic dressing

MEDITERRANEAN RED
PRAWN CEVICHE

Mazara del Vallo prawns,
samphire, orange, red chilli

ITALIAN ANTIPASTO

Selection of Italian meat and
cheese, olives and homemade
bread, perfect to share

TAGLIATELLE
ALLA BOLOGNESE

Traditional beef ragu

CAVATELLI
ALLA SALSICCIA

[talian sausage, caramelised
red onion, parsley, Pecorino

PIZZOCCHERI v
DELLA VALTELLINA

Buckwheat pasta, cavolo nero,

savoy cabbage, potato,
aged cheese

BEETROOT GNOCCHI v

Four cheese sauce,
roasted walnut,
Gorgonzola crumble

RAVIOLI OF THE DAY

Please ask your waiter for
today's flavour

FETTUCCINE v
CON PORCINI

Porcini mushrooms, parsley,
Parmesan

BLACK TRUFFLE

TAGLIOLINI v

Black truffle ragu,
Parmesan,
black truffle shavings

FRUTTI DI MARE
TAGLIOLINI

Seafood, cherry tomatoes,
chillt oil, parsley, squid ink
tagliolint or white tagliolini

v vegetarian Vg vegan

A discretionary service charge of 12.5% will be applied to your bill.

ROMANA

Tomato sauce, anchovies,
capers, garlic, oregano

BUFALINA v

Tomato sauce,
Buffalo mozzarella, fresh basil

CAPRICCIOSA

Tomato sauce, Fior di Latte
mozzarella, artichokes,
mushrooms, ham, black olives

LISSOME

Tomato sauce, Fior di Latte
mozarella, sausage, rocket,
Parmesan shavings

QUATTRO FORMAGGI v

Tomato sauce, Buffalo mozzarella,
Gorgonzola, Taleggio, Scamorza

CAMPAGNOLA v
Taleggio, scarola,

black olives, white onion, basil

DIAVOLA

Tomato sauce, Fior di Latte
mozzarella, spicy salami, 'nduja

BLACK TRUFFLE PIZZA v

Black truffle, Taleggio,
buffalo mozzarella

MONTANARA

Speck, Fontina, porcini ragu,
Fior di Latte mozzarella

PROSCIUTTO
CRUDO & BURRATA

Tomato sauce, Fior di Latte
mozzarella, rocket,
fresh burrata, prosciutto crudo

CHICKEN MILANESE

Breaded chicken breast
served with roasted potatoes

MEDITERRANEAN
GRILLED SQUID SALAD

Summer salad, chilli, garlic

BEEF SIRLOIN TAGLIATA
270 G

Rocket, Parmesan and
caramelized red onion

ROASTED WILD HALIBUT

Served with saffron sauce,
asparagus, baby carrots

PANE AGLIO V(g
Homemade garlic bread
ROASTED POTATOES Vg

Baby potatoes, rosemary,
garlic, olive otil

PANE AGLIO & ”
MOZZARELLA

Homemade garlic bread, Buffalo
mozzarella, oregano

ROCKET & PARMESAN ()

Wild rocket, Parmesan shavings
MIXED LEAF SALAD Vg

Cherry tomatoes, red onion,
olive oil

HERITAGE TOMATO SALAD vg

Red onion, bastil, balsamic
vinaigrette

FOOD ALLERGIES If you have any food allergies or intolerances please speak to
your waiter who will be able to give you allergen information on all our dishes.


https://www.atfeast.com/menus/AT%20feast%20-%20All%20Day%20Menu.pdf

LOS GANSOS
SAUVIGNON
Chile, 12%

Light,crisp and
refreshing

RIESLING
FEINHERB MOSEL
Germany, 10%

Citrus aromas and
notes of green
apples

CHARDONNAY
ARDECHE LOUIS
LATOUR
France, 13%

Aromas of honey and
almond

GAVI DI GAVI NUOVO
QUADRO LA BATTASTINA
Italy, 12.5%

Hints of white peach and pear

SAUVIGNON DE
TOURAINE
France, 12.5%

Aromas of lime and pink
grapefruit

SANCERRE DOMAINE
MICHEL GIRARD
France, 13%

Gooseberry and greengage
fruits

BOLLA MILLESIMATO
Italy, 11%

Dry Prosecco

MOET & CHANDON
France, 12%

Unique champagne for any
occasion

Selection of spirits
available, ask our waiters

CHIANTI CLASSICO
CONTI SERRISTORI DOCG
[taly, 14%

Medium body, dry, delicate

MIOPASSO NERO D'AVOLA
APPASSIMENTO SICILIA
Italy, 14%

Notes of dark cherries and
blackcurrants

MALBEC MENDOZA SEPTIMA
Argentina, 14%

Notes of plums and figs

CROCERA BARBERA D'ASTI
SUPERIORE
[taly, 14.5%

Aromas of ripe black cherry,
damson and toasty spice

PRIMITIVO DI
MUNDURIA
Italy, 14.5%

Mellow hints of ripe fruit,
plum jam and spicy notes

BOURGOGNE PINOT NOIR
CHATEAU DE L'HESTRANGE
France, 13%

Aromas of red fruits,
spices and chocolate

COTES DE PROVANCE HENRI
GAILLARD
France, 13%

Crisp and dry rose displaying delicious

strawberry and raspberry notes with a
touch of exotic fruit aromas

BREWDOG STATE ALCOHOL FREE
330 ML

CRODINO APERETIVO ALCOHOL FREE
175 ML

MORETTI 330 ML

ASAHI 330 ML

ORCHARD PIG REVELLER
CIDER 500 ML

KOPPARBERG
LIME & STRAWBERRY CIDER

PERONI DRAUGHT

LISSOME BABE
Vodka, tequila, apple juice, raspberry,
passionfruit, honey syrup

BAKEWELL TART

Amaretto, cognac, cherry syrup, egg
white, lemon juice

ITALIAN CONNECTION

Beefeater gin, St Germain elderflower
liqueur, lime juice, soda water

SUNSET IN DALSTON

Spiced rum, Malibu, lime,
passionfruit, soda water

EAST LONDON CLUB

Hendrick's gin,
Cointreau Triple Sec, lemon juice,
sugar syrup

TRUFFLE SOUR

Vodka, Amaro Montenegro, truffle otil,
lemon, egg white, black truffle shaving

APEROL SPRITZ

Aperol, Prosecco, soda water

PORNSTAR MARTINI

Vanilla vodka,passionfruit puree,
orange juice, shot of Prosecco

ESPRESSO MARTINI

Vodka, Tia Maria, espresso,
sugar Syrup

NEGRONI

Gin, Campari, Martini rosso

MARGARITA

Tequila, Triple Sec, lime juice, sugar
syrup, sea salt

AMARETTO SOUR

Amaretto, lime juice, sugar
syrup, egg white

HAPPY HOURS
4 to7pm

Two cocktails for £14

PASSIONFRUIT NO-JITO

Passionfruit, lime,
sugar, mint, Sprite Zero

RASPBERRY FIZZ

Homemade lemonade,
raspberry syrup, ginger ale

PINK LEMONADE

Homemade lemonade,
strawberry

BLUEBERRY AND LAVENDER

Homemade lemonade,
lavender syrup, blueberry

WATER

Small or Large

COKE / DIET COKE
COKE ZERO / SPRITE ZERO

SAN PELLEGRINO ARANCIATA

ORANGE OR APPLE JUICE

GIN MARE

Rosemary, olives, Fever-Tree
tonic, sea salt

MONKEY 47
Orange, lime, sage
ROKU

Ginger, black pepper,
Fever-Tree tonic, lemon

MARTIN MILLER'S

Cucumber, black pepper,
elderflower tonic

A discretionary service charge o{
12.5% will be applied to your bill.

All prices include VAT.



