LARDD

Spuntini

Homemade focaccia bread (ve)

+Cobble Lane Coppa, Levoni Mortadella, Alto Adige Speck
Bella di Cerignola olives (ve)

Antipasti

Saffron & vegan ‘ndujo Arancini, stracchino cream (v)

Heritage tomatoes Buffalo mozzarella pickled onion, capers (v)
Mixed Roasted beefroof, rocket hoze/nut balsmaic dressing (ve)
Artichoke flower with smoke romesco sauce, chives oil (ve)

Gnocchi Alla Romana, crispy sage, brown butter, parmesan (v)
Beef Carpaccio, pick/ed kohlrabi and roc/is/ﬁ, salsa verde, watercress
Burrata (v)

Seabass Crudo, Strawberry spicy ‘Leche de Tigre”

Secondi

Risotto with Grezzina courgette, peas pure, crispy speck, mint
Mafalde with red and ye//ow datterini tomato and basil (v)
Paccheri Sicilian fennel sausage ragu

Crab Iinguine with calabrian chillies and lemon

Sides

Frigife//i peppers, dry tomatoes, Whipped ricotta (v)
Green salad with cider vinegar c/ressing (v)

Polenta fries, truffle oil parmesan (v)

Pizze - white base

Carbonara - guanciale, egg yolk pecorino

Lardo- tenderstem brocco/i, ricotta salata & chilli
Sweet tomatoes, red onion, goats cheese (v)
Stracciatella di bufcr/o, morfodel/o, pisfochio & pesto

Pizze - red base

Margherita - basil, fior di latte (v)

Hotties - pepperoni scarmorza, pick/ed jo/opeﬁos
Stracchino, ‘nduja, rocket lemon

Finocchiona - fennel so/crmi, fior di lcn‘fe, rocket

Alla Norma- fried oubergine, bosil, ricotta salata (v)

Marinara - tomato sauce, fresh garlic, capers, kalamata olives, oregano (ve)

Dolci

Tiramisu

Chocolate torte, salted caramel hazelnut crumble
Wave Artisan ge/ofo (ask for flavour)

Hazelnut gelato affogato

Please inform your waiter of any food allergies before ordering.
Gluten free bases are available at an additional £2. Please note our gluten free pizza bases are made in
@lardolondon an environment in which wheat flour is present and we cannot guarantee no cross contamination.

We add a 13 % discretionary service to all bills.
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Aperitivo

Lardo Spritz Sangria- Caraffe 15 Beers
Apricot Mojito 13 Braybrooke Helles 4.8 abv 6.5
Summer Caipirinha 14 Days Lager 00 abv /
Pepperoncini Margherita 13 The Kernel B‘rewery - Pale Ale 51 abv 6.5
Rose Spritz 13 Mondo Brewing - Pale Ale 4.3 abv 7
Ugo Spritz 13 Galipette - Organic Cider 4 abv 6.5
Cherry Smoked Margarita 13 Softs
Velved Old Fashioned 13 House Lemon Sherbet 5
Allora Chinotto Negroni 13 Botivo Grapefruif 7
Pomegranate Collins Chinotto 13 Coke/Diet Coke/Ginger Beer/ Lemonade 4
Blackberry Tommy Margherita 15 Crodino 7.5
Peach Gimlet 13 Chegworth Valley- 100% Farm Pressed Juice 5
Allora Spritz 13 apple & beetroot/ cloudy apple/ apple &
Aperol Paloma 13 blackberry or strawberry
Fig Negroni 13 Mondariz Still or Sparkling 750ml 5
Montenegro Spritz 19 Vichy Catalan Sparkling 300ml/ 500ml 5/ 6.5
Aperol Mule 12
Wine 125ml 375ml Bottle
Sparkling
NV Porte Nova Prosecco D.O.C, Veneto / |’ro|y Glera 7.8 42
2021 Lunaria, Organic Pet Nat, Abruzzo, Italy Pinot Grigio 9.4 515
Lambrusco Sorbara Zanasi Rose, Italy Sorbara 86 Sl
Lambrusco Grasparossa Catelvetro/ Italy Lambrusco 9.8 59
Whit 175ml
iTe
2021 Contrade Bellusa, Terre Siciliane IGT / Italy Catarrafto 88 56
2021 Mezzogiorno Fiano, Puglia / Italy Fiano 9.70 20 575
2023 Amoterra, Trebbiano, Abruzzo / Italy Trebbiano d'Abruzzo 10 41
2023 Cirelli, Abruzzo/ ltaly Trebbiano d'Abruzzo 10 45
2023 Falanghina, Puglia / Italy Falanghina 1520 35 65
2023 Verdicchio, Marche / ltaly Verdicchio 65
2022 Cataldi Madonna Giulia, Abruzzo / Italy Pecorino 58
2023 Soave Classico, Veneto/ltaly Garganega /0
Rosé
2022 Mezzogiorno, Puglia / Italy Montepulciano 6.4 54
2022 La Chita Organic, Manchuela / Spain Bobal 9.20 40
2022 Ole de Rose, Bodega la Cepa de Pelayo, Manchuela/Spain Bobal 11.50 46
2022 Los Frailes, Rosado di Monastrell / Spain Monastrell 15 30 52.5
Skin Contact
2023 Ancestralopitekus, La Mancha / Spain Verdejo 10 42
2024 Angus Paul, Muscat, Stellenbosch / South Africa Muscat/Semillon 12.60 515
2022 Roter Muskateller, Gruner Veltliner / Niederosterreich Gruner Veltliner/ Austria 13 52
Red
2021 Contrade Bellusa, Nero d'Avola, Sicilia / Italy Nero d'Avola 88 56
2022 La Cappuccina Organic, Veneto / Italy Merlot 10 25 40
2023 Rioja Alavesa Rioja / Spain Tempranillo 10 44
2021 Doppio Passo Primitivo, Puglia / Italy Primitivo 106 44.5
2022 Folli & Benato, Barbera d'Asti, Piemonte / Italy Barbera 10 44
2023 Cirelli, Abruzzo/ ltaly Montepulciano 9.8 42
2023 Vignerons Ardechois Les Classiques Gamay, Ardeche Gamay/ France 17 50
2022 San Lorenzo, Sirio, Abruzzo/ ltaly - chilled red Montepulciano 125 50
2023 Tranquille Pinard, Rhone/ France Grenache Noir, Syrah 56
2021 Johanneshof Reinisch, Pinot Noir, Thermen / Austria Pinot Noir 132 32 555
2024 Beaujolais Nouveau, Rhone/ France Gamay 68
Sangiovese/Canaiolo/Colorino 70

20292, Chianti Superiore DOCG, Tuscany/ ltaly



