
Glass 175ml, carafe 500ml - 125ml measure available on request - There is a discretionary 12.5% service charge added to your bill
Please let us know if you have any allergies or require information on ingredients used in our dishes - 50ml measures as standard. 25ml available on request.

ANTIPASTI PIZZA

WOOD OVEN

Marinated olives, Marcona almonds� 4

Garlic bread � 4

Aubergine, tomato croquettes� 6

Lamb meatballs, tomato sauce, parmesan� 6

Vegetable fritto misto, paprika aioli� 7

Pork belly, crackling, aioli � 7

Mussels, tomato sauce, courgette, shallots		            8

Salt cod, lemon, crostini � 8

Burrata, pancetta, avocado bruschetta� 8

Grilled squid, fregola, peppers, samphire		            8	

Buffalo mozzarella, tomato, basil� 9

Anchovies, tomato, mozzarella, olives, capers� 10

Portobello mushroom, tomato, gorgonzola� 12

Courgette, cream, Girolles, taleggio� 12

Salami, tomato, mozzarella � 13

Cotto, potatoes, scamorza� 13

Burrata, spinach, fried artichoke� 13

Spicy sausage, cream, mozzarella, broccoli � 14

Veal meatballs, cream, prosciutto, sage � 14

San Daniele, tomato, rocket, parmesan � 15

Butter lettuce, avocado, vinaigrette� 6

White cabbage, cucumber, blood orange� 6

Radicchio, gorgonzola, pommegranate, hazelnuts�7

Prawns, courgette, endive  	                           7

Rocket, artichokes, broad beans, Caprino fresco� 9

SALADS
Mac ‘n’ cheese  � 10

Beef lasagne� 11

Chicken, Jersey Royals, pancetta� 13

Monkfish cheeks, tomato, olives � 14

Pork belly, aioli � 16

Salt baked salmon� 16

Baby aubergine, yoghurt, aged balsamic , � 7

Broccoli, salsify, fried polenta� 8

Sweet potatoes, spicy lentils, rainbow chard� 8 

Asparagus, Jersey Royals, ricotta salata� 9

COUNTER
Board of 3 at 14

Mortadella� 4

Bastardo� 5          

Bresaola � 5     

Capocollo� 6                  

Prosciutto� 6

Raschera� 5

Gorgonzola� 5

Caprino� 5

Burrata� 6

Sicilian pecorino� 6

VEGETABLES


