CANAPES

Porcini & taleggio arancini [v]

Burrata, saffron pear, sesame & honey [Vi[gf]
Chicken milanese, truffle & parmesan
Spiced king prawn skewer [gf][df]

Fritto misto artichoke [pb]

Veal and fennel polpette [gf]

Tuna crudo, cucumber & avocado [gf][df]
Crab, chili and citrus croquette

Scallop & prosciutto [gf]

Steak tartare, pickled walnut ketchup [gfl[df]

CICCHETTI

Roasted padron peppers [pb]
Panelle chickpea chips, lemon & sage [pb]

PIZZETTE

Tomato, buffalo mozzarella, basil [v]

Truffle pesto, oyster mushroom & fior di latte [v]

Grilled broccoli, nduja & taleggio
Aubergine, gorgozola dolce pizza [v]

Our pizzas are made in a kitchen which prepares nuts

DOLCE

Amaretto & pistachio tiramisu [v][n]
Burnt lemon meringue tart [v]
Rhubarb doughnuts [v]

[n] Contains Nuts
[of] Gluten Free
[df] Dairy Free

[v] Vegetarian

[pb] Plant Based
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ltems priced individually.
Menu may be subject to minor
changes owing to seasonality.



