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Pizza

CLASSIC
Garlic bread £6

Margherita (V) £9
(Tomato, mozzarella, basil)

Diavola £11.2
(Tomato, mozzarella, spicy salami, basil)

Parma Ham £13
(Tomato, buffalo mozzarella, parma ham)

Napoletana £10
(Tomato, mozzarella, cappers, anchovies, basil, olives)

Prosciutto e funghi £11.5
(Tomato, mozzarella, basil, ham, mushrooms)

GOURMET

Red prawns & Green pesto £14.5
(Tomato, mozzarella, red prawns, pesto, sun dried tomato)

Salsiccia & Friarielli £12.6
(Tomato, mozzarella, salsiccia, friarielli, basil, chilli oil)

Rocket & Truffle (V) £11.6
(Tomato, mozzarella, rocket, truffle)

Yellow baby tomatoes, Buffalo mozzarella, Rocket pesto £11

All dishes may contain traces of the following allergens, wheat, gluten, peanuts, nuts, sesame seeds,
celery, soybeans, milk, eggs, shellfish, crustaceans. If in any doubt please ask a member of our staff.
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STARTERS

Bread basket £3.7
Wild sea bass carpaccio, Bergamotto dressing, Capers salt £9.2

Vitello Tonnato,
Sous vide veal, Sour mayonnaise dressing, Tuna tartar £10.9

Chicken liver pate', Marsala jelly, Carasau bread £8.2
Octopus, Artichoke salad, Squid-ink hummus, Tarragon chimichurri £9.6
Beef tartar, Truffle walnuts pesto, Fossa pecorino cheese £10.5
Burrata, Pappa al pomodoro dressing (V) £9
Celeriac, Wild mushrooms, Spinach and black truffle, Crispy Lasagnetta (V) £8.5
Bruschetta, Porcini mushrooms black truffle and Smoked mozzarella (V) £9

Wood oven aubergine parmigiana £8.5

All dishes may contain traces of the following allergens, wheat, gluten, peanuts, nuts, sesame seeds,
celery, soybeans, milk, eggs, shellfish, crustaceans. If in any doubt please ask a member of our staff.
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PASTA

Safran risotto, Roast bone marrow dressing £12.5
Chestnut and porcini mushrooms ravioli, Fossa cheese fondue (V) £13.99
Thyme pappardelle, Duck ragout £14
Clams spaghetti, Greens, Garlic, Baby tomatoes £13.5
Paccheri alla Bolognese £12.99
Spaghetti carbonara, Eggs, Pecorino cheese, Guanciale £12.2
Gnocchi with baby tomatoes, Smoked aubergine and mozzarella (V) (GF) £12.6
Rigatoni amatriciana, Guanciale, Tomato sauce, Pecorino £12
Red shrimps linguine, Artichoke and baby tomatoes £16

Spelt, Lentils soup (V) £9

MAINS
Yuzu mustard baby chicken, Roasted veggie panzanella £14
Sake, Yuzu kosho, Veal chop, Milanese steak (300gr) £18.5
Beef tagliata, Chicory, Beets and parmesan salad, Bone marrow dress £17
Pan fried sea bass fillet, Mix greens, Guanciale, Basil dressing £16

Spinach, Butternut and mozzarella
stuffed Portobello mushrooms, Black truffle polenta (V) £12

All dishes may contain traces of the following allergens, wheat, gluten, peanuts, nuts, sesame seeds,
celery, soybeans, milk, eggs, shellfish, crustaceans. If in any doubt please ask a member of our staff.
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SIDES

lenderstem broccoli, Anchovy butter (V) £7

Rocket, Pears, Shaved parmesan, Balsamic dressing (V) £6.5

Mix grill vegetables (V) £9.5

DESSERT

Tiramisu £7
White chocolate pistachio fondant, Coconuts sorbet £9.5
Grappa panna cotta, Balsamic vinegar figs £7.5
Ice cream, Sorbet selection £6

Affogato al caffe £7

Italian selection cheese plate £12

All dishes may contain traces of the following allergens, wheat, gluten, peanuts, nuts, sesame seeds,
celery, soybeans, milk, eggs, shellfish, crustaceans. If in any doubt please ask a member of our staff.
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