
26campanelle, tomato sugo & stracciatella gfo, v, nf

27ricotta gnocchi, black pearl mushroom, nutmeg & parmesan dfo, nf

27baked eggplant parmigiana, mozzarella, chilli butter gf, v, nf

mpmarket fish, salsa verde & fresh herbs gf, df, nf

38beef cheek, polenta, parsley & shallot gf, nf

24lamb & anchovy sausage, gentleman’s relish gf, df, nf

9turkish delight gf, v, df, nf

14chocolate cremeaux, roast fruit & crostoli gfo

16greek custard, filo, honey v

APERITIVO

eat

DIGESTIVO

Vecchio Amaro Del Capo 11

Saison 'Fallen Quinces' Vermouth 11

11Oscar Bianco Vermouth

11Cynar AMARO

4ppbread, parmesan butter v, nfbread, parmesan butter

df, nf 17roast capsicum,anchovy

gf, v, nf 16stracciatella, salted cucumber

parmigiano reggiano 24mth, olive oil, balsamic 16gf, v, nf

16gfmortadella, sweet & sour onions

16gf, v, nfsaganaki, burnt honey, oregano

9eanfduck liver parfait & quince toast

16gfsalami, guindilla

pickled mussels, fennel & green chilli 17gf, df, nf

21gf, dfcrudo di mare, white soy & olive oil

19gf, df, nfoctopus, green olive, caper

gf, v, nf 12fried baby potatoes, sour cream & aleppo

12radicchio, orange, pecorino & walnut gf, v

gf= gluten free, df= dairy free, nf= nut free, v=vegetarian, o=option

CHEF’S CHOICE 65PP... a selection of favourites, for groups over two.

... add nduja, +7


