
 

Please note we take caution to prevent cross-contamination, however, any product may contain traces as all dishes are produced 
in the same kitchen. Many of our dishes are vegetarian, but please note that we use traditional cheeses contain animal rennet 
and may not be suitable for strict vegetarians. (vg - vegan). Should you require any information on allergens, please ask a member 
of our team. A discretionary 12.5% service charge will be added to the bill. For the safety of our guests and team, we are a cash-
free venue, we accept card payments only. 

 
Snack

Sourdough bread from Breid Bakery (vg)       6 
Focaccia di patate, homemade potato’s focaccia, rosemary (vg)    6 
Pane e acciughe, anchovies, bread, whipped butter      9 
Tagliere di salumi, Italian cold cuts selection        16/35 

 
Starter 

Caponata, fried aubergine, celery, Nocellara olives, capers (vg)    6 
Burrata with Caponata or San Daniele ham       9/12 
Arancini al tartufo, truffle arancini (3 bites)       9 
Frittura di calamari, fried squid, spring onion, chili      10 
Carpaccio di manzo, beef carpaccio, rocket, lemon dressing, shaved Parmigiano  10 
     

Pasta 
Tagliatelle Bolognese, slow-cooked beef ragù, Parmigiano     15 
Rigatoni Carbonara, guanciale, egg, Pecorino       16 
Lasagna Bolognese, beef, béchamel, Parmigiano      17 
Gnocchi al cavolo nero, kale potato gnocchi, Taleggio and Gorgonzola fonduta  18 
Tagliolini alle vongole, clams spaghetti, chili, garlic, bottarga     22 
Ravioli porcino e tartufo, home made porcini and truffle ravioli    24 
Tagliolini al granchio, Devon crab tagliolini, cherry tomatoes, lemon, chilli   24 
 

Main 
 

Parmigiana, aubergine, tomato, mozzarella, Parmigiano      18 
Cotoletta di pollo, chicken Milanese, breaded fried chicken fillet, rocket, Aioli   18 
Brasato di Manzo, Nebbiolo braised Ox cheek, mashed potatoes    24 
 

Side 
Mixed leaves salad (vg)                                 5 French fries (vg)                                         5 
Fried courgette                                                6 Potato terrine                                             7 

Dessert 
Tiramisù, espresso-dipped Savoiardi, mascarpone cream, cacao    7 
Cannolo siciliano, sweet sheep’s ricotta, candied orange, chocolate    8 
Chocolate and coconut ganache, poached pears, saffron (vg)     8 
Torta ai tre cioccolati, flourless triple chocolate cake      8 
Tagliere di formaggi, three Italian cheeses        16/35 


