BRUNCH / COUNTER

Seasonal fruit, yoghurt
Mushrooms, goats cheese, balsamic glaze
Avocado on toast, poached eggs, chilli

Smoked salmon, spinach, egg, pumpkin seeds

Full breakfast

Eggs any style, bacon, mushrooms, beans, sausage, tomato, toast

Board of 3 at 14
Bresaola 5 Caprino fresco
Salami finocchiona 5 Burrata
Salami tartufo 6 Pecorino Sardo
San Daniele 7 Gorgonzola
Parmigiano
Garlic bread

Short rib & fontina croquettes, chilli aioli
Lamb meatballs, tomato sauce, parmesan
Squash, caprino fresco bruschetta
Cauliflower carbonara

Sea bream, chicory, caponata

Burrata, baby basil, cherry tomato
Calamari, prawns, courgette fritti

Beef carpaccio, anchovies aioli

VEGETABLES

Sweet potato fries, aioli

Aubergine, ricotta, thyme
Broccoli, chilli,

Pumpkin, dolcelatte, lemon, baby basil
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PORTOBELLO W10

PIZZA

Buffalo mozzarella, tomato, basil

Provolone, roasted red onion, oregano, mozzarella

Salami, tomato, mozzarella

Aubergine, cherry tomato, mozzarella, ricotta salata

Spianata picante, burrata, poponcini, pesto
Spicy sausage, mozzarella, broccoli, cream
Crispy pork belly, tomato, mushroom

Veal meatballs, prosciutto, sage, cream

Nduja, portobello mushroom, parmesan, cream

San Daniele, rocket, parmesan, tomato

WO0O0D OVEN

Mac 'n' cheese

Beef lasagne

Chicken leg, guanciale, baby vegetables, gnocchi
Crispy pork belly, side of the day, salsa verde
Salt baked salmon, side of the day, aioli

Lamb ragu, polenta, olives, taleggio

SALADS

Butter lettuce, avocado, vinaigrette
Rocket, fennel, parmesan
Salt baked salmon, baby gem, lemon, bottarga

Chicken, guanciale, avocado, egg, parmesan

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.
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