BRUNCH / GOUNTER

Muffin, pastries

Banana, granola, berry smoothie
Seasonal fruit, yoghurt

Granola, yoghurt, honey

Avocado on toast, poached eggs, chilli

Smoked salmon, scrambled eggs

Full breakfast

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

Board of 3 at 14
Lonzino dei nebrodi 5 Caprino fresco
Salami finocchiona 5 Burrata
Salami tartufo 5 Smoked pecorino
Parma ham 6 Gorgonzola dolce
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Carpaccio in barolo Parmesan

ANTIPASTI

Smoked pecorino, poponcini croquettes

Meatballs, tomato sauce, parmesan
Burrata, figs, pine nuts, parsley
Beetroot, walnuts, ricotta bruschetta

Chargrilled harissa squid, capers, fennel

Lamb carpaccio, cranberry, coriander

VEGETABLES

Sweet potato fries, aioli

Heritage carrots, yoghurt, chilli
Tendersteam broccoli, peanuts, lemon

Butternut squash, tomatoes, goat's cheese
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PIZZA

Buffalo mozzarella, tomato, basil 10
Salami, tomato, mozzarella 12
Smoked pancetta, carbonara 13
Burrata, tomato, aubergine, pesto 13
Crispy pork belly, tomato, mushroom 14
Salami piccante, buffalo mozzarella, poponcini 14
Spicy sausage, mozzarella, broccoli, cream 14
Veal meatballs, prosciutto, sage, cream 14
San Daniele, rocket, parmesan, tomato 15
WO00D OVEN
Mac n' cheese 9
Beef lasagne 12
Stone bass, parsnip, rainbow chard 15
SUNDAY ROAST
Roast chicken, aioli 16/32
Crispy pork belly 17/34
Roast beef, horseradish 19/38
SALAD
Butter lettuce, avocado, vinaigrette 6
Rocket, fennel, pine nuts, parmesan 7
Pears, gorgonzola, hazelnut 9
Orecchiette, broccoli, sugar snaps, parmesan 9
Salt baked salmon, saffron rice, butternut squash 10
Octopus salad, olives, new potato, lemon 10

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.




