SNACKS & SHARERS

Garlic Oil Focaccia extra virgin olive oil, aged balsamic

Nocellara del Belice Olives Mediterranean herb oil, Calabrian chilli

Calamari Fritti chilli, spring onion, roasted garlic aioli

Steak Tartare confit egg yolk, capers, anchovies, English mustard, carasau bread
Crispy Polenta Pecorino truffle and artichoke dip

Zucchini Fritti lemon

Crispy Mozzarella Sticks marinara sauce

Pizza East Beef Meatballs rich tomato sauce, mozzarella, smoked cheese

Wild Mushroom Arancini aged parmesan

SALADS

Burrata heirloom tomatoes, pickled red onions, black olives, balsamic dressing

Chopped Salad provolone cheese, spianata salami, cherry tomatoes, green chilli, oregano vinaigrette
Caesar Salad confit egg yolk dressing, guanciale crumb, anchovies, aged parmesan

Heritage Beetroots vegan stracciatella, pine nuts, orange dressing

ADD TO YOUR SALAD +Grilled Cornfed Chicken Supreme 6.00

PIZZAS

Margherita plum tomato sauce, buffalo mozzarella, basil, extra virgin olive oil

Marinara anchovies, roasted cherry tomatoes, oregano, garlic

Vegana tomato, vegan n’duja, roasted red bell peppers, vegan stracciatella

Pizza Carbonara fior di latte, confit egg yolk, Pecorino Romano cheese, Tuscan guanciale, black pepper
Cinque Formaggi taleggio, fior di latte, gorgonzola, grana padano, provolone, crispy fried onion
‘Nduja & Honey tomato, mozzarella, Calabrian n’duja, Alto Adige speck, basil, pickled chilli

Wild Mushrooms truffle cream, Sicilian ricotta salata, pickled grapes, wild rocket

Fennel Sausage & Kale smoked mozzarella, chilli

Mortadella, Ricotta & Pistachio ricotta, fior di latte, pistachio, extra virgin olive oil

Smoked Ham & Pineapple tomato, mozzarella, 16h slow cooked ham hock, red onion, chilli

Spicy Diavola tomato, mozzarella, Calabrian ‘nduja, Spianata salami, chilli flakes

Zucchini roasted cherry tomatoes, red onion, fior di latte, provolone cheese, balsamic reduction, rocket

I Any extra requested toppings will be offered at an additional charge

DIPS

Legendary GFC | Basil Pesto | Vegan ‘Nduja Mayonnaise | Hot Honey | Garlic & Herb

MAINS

Pizza East Lasagne

Half Rotisserie Cornfed Chicken salsa verde

Rigatoni alla Vodka chilli

Potato Gnocchi gorgonzola, radicchio, smoked almonds
Aged Rump Steak 50z rocket salad, Grana Padano

Berkshire Pork Chop 110z honey glaze, house mustard

Dry Aged Bone-in Beef Wing Rib 310z red wine jus (to share)

Calabrian Fried Potatoes vegan spicy mayonnaise

Fries rosemary salt

Truffle Fries 24-month aged Parmesan, parsley

Padron Peppers lemon

Broccoli Rapini bagna cauda, toasted almonds

Truffled Mac & Cheese smoked mozzarella, aged cheddar
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Scan to view
menu with calories

A discretionary 15% service charge will be added to your final bill. Prices include VAT. If you have a food allergy, intolerance or sensitivity, please speak to your server about ingredients in our dishes before you order your meal.



