
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

SALAD

Pea, robiola croquettes	                                 4	

Chicken liever, cornichons, parlsley			   5�

Salt cod, lemon, crostini  			   5�

Lamb meatballs, tomato, parmesan  			   6                                               

Bone marrow, cippolini onion, confit garlic               6	

Crispy pig cheeks, cherry mostarda  		                6

Fried squid, sicilian lemon, capers, aioli			   7                                                                                                                                   

Burrata, preserved apricot                                             7	

Melon, prosciutto, aged balsamic                                 7

Octopus, preserved lemon, radish, chilli                     8    	
		
                                       	                                         

Buffalo mozzarella, tomato, basil � 9

Anchovies, tomato, mozzarella, olives, capers         10

Courgette, heritage tomato, ricotta, cream			     10

Prosciutto cotto, tomato, artichoke, fontina			  11

Portobello mushroom, tomato, gorgonzola			   12

Burrata, peas, spinach, chilli			      12

Salami, tomato, mozzarella� 13

Spicy sausage, cream, mozzarella, broccoli� 14

Veal meatballs, cream,prosciutto, sage� 14

San Daniele, tomato, rocket, parmesan� 15

Avocado on toast, poached eggs			   7

Green eggs, ham		                7

Baked eggs, girolles, mozzarella, courgette			  7

Potato hash, eggs, baby spinach, truffle oil			   8

Full breakfast			   10

Butter lettuce, avocado, vinaigrette� 6

Heritage tomato panzanella, white anchovy� 7

Shaved fennel, cucumber, mint, almonds� 7 

Summer beans, puttanesca                                            8

Salmon, farro, baby kale, peas                                      9		
                 	

WOOD OVEN

VEGETABLES

BRUNCH

Chicken, tomato, black olives� 13

Leg of lamb, braised peas� 15

Pork chop, coco beans, escarole, chilli� 16

Salt baked salmon, lemon aioli� 16

Sea bream, tiger prawns, mussels		          17

Beef rib eye, rocket, parmigiano		          18

PASTA

Rotolo, swiss chard, goats cheese� 9

Mac ‘n’ cheese�  10

Spaghetti, pancetta, soft egg� 10

Beef lasagne� 11

Bucatini, crab, tomato, chilli		          12Broccoli, romesco, almonds � 6

Cauliflower, yoghurt, salsa verde� 7

Asparagus, girolles, pecorino� 7

Whole aubergine, tomato, pine nuts		             7


