
v = vegetarian, pb = plant based | 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.  
All prices are inclusive of VAT. *Drink includes draught cocktails, Moretti & soft drinks

Aperol spritz prosecco, soda, olive
Negroni Martini Rubino, Martini Bitter, Bombay Sapphire gin

COCKTAILS ON TAP� all 5

SMALLS
Nocellara olives chilli pb� 4
Ciabatta garlic butter, parsley v � 5
Heritage beetroots cicoria, lemon viniagrette pb� 7
Mozzarella sticks breadcrumbs, tomato sauce v � 6
Lamb meatballs tomato, parmesan, ricotta, focaccia � 7

SALADS� add chicken | salmon | burrata for 5

Butter lettuce avocado, sherry vinaigrette pb � 9
Wild rocket parmesan, fennel, sunflower seeds � 9

PIZZA
Buffalo mozzarella pomodoro, basil v� 11
Anchovy capers, olives, tomato, oregano� 11
V’duja house-made mozzarella, red onion, tomato pb� 12 
Potato taleggio, garlic, rosemary v� 12
Spicy sausage mozzarella, broccolini, cream� 13 
Beef pepperoni tomato, mozzarella � 14

WOOD OVEN & GRILL
Chicken wrap bacon, lettuce, tomato, egg, chilli, dijonnaise� 9
Wood-roasted flat-iron chicken cima di rapa, salmoriglio� 19

Small or Salad + Pizza 12 | Pizza + Drink* 12
Monday to Friday, 12-5

LUNCH COMBO 

Dips: Basil Pesto | Garlic & Herb | Pecorino & Chilli   
2 each | 3 for 5

DESSERT
Gelato | Sorbet� 2
Chocolate pot  salted caramel� 6


