CANAPES

Pumpkin and Gorgonzola arancini, sage, garlic aioli [gf][v]
Burrata, charred pear, macadamia [v][n]

Chicken Milanese, roasted garlic aioli

Spiced king prawn skewer [gf][df]

Wild mushroom crostini, Gorgonzola dolce [v]

Veal and Parmesan polpette [of]

Tuna crudo, avocado and cucumber [gf][df]

Crab, chili and citrus croquette

Prosciutto wrapped scallop [gf]

Steak tartare, Parmesan, quail egg [of]

CICCHETTI

Roasted Padron peppers [pbllgf]
‘Panelle’ - Fried Sicilian chickpea fritters, sage and lemon [pb][gf]

PIZZETTE

Tomato, buffalo mozzarella, basil vl

Fig, Gorgonzola, walnuts [v]

‘Nduja, padron pepper, Taleggio

King prawn, spring onion, capers, fresh chilli
Mortadella, burrata and pistachio pesto

Our pizzas are made in a kitchen which prepares nuts

DOLCE

Pistachio tiramisu [vI[n]
Chocolate tart [v]
Custard bombolini

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

[v] Vegetarian

[pb] Plant Based
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CICCHETTI &
CANAPE MENU

ltems priced individually.
Menu may be subject to minor
changes owing to seasonality.



