TO SHARE

Homemade focaccia rosemary pb 4.5
Panelle chickpea fritters, sage and lemon pb 6.5
Delica pumpkin and Gorgonzola arancini, garlic aioli v 8.5
Burrata, heritage beets, fennel and walnut v 13.5
Prosciutto, honeymoon melon, pecorino, pea shoots 15
Tiger prawns, tomato, garlic, grilled sourdough 15
PIZZA

Tomato, buffalo mozzarella and basil v 15
Prosciutto, smoked scamorza, rocket pesto 16.5
Burrata, grizzina courgette, toasted pine nuts v 16.5
‘Nduja, padron pepper, fior di latte 17
Wild mushroom, black truffle and thyme v 19.5
PASTA

Trofie, cavolo nero, stracciatella, toasted macadamia v 18.5
Pappardelle, veal bolognese, spiced pangrattato 21.5
Crab linguine, samphire, chilli and lemon 22.5
Osso buco tortelli, girolle velouté 24
MAINS

Aubergine parmigiana v 19.5
Chicken Milanese, radicchio, watercress aioli 22.5
Sea bream, artichoke fritti, tomato and olives 24.5
Monkfish, cannellini, cime di rapa, ‘Nduja butter 26
Braised ox cheek, soft polenta, gremolata 29
Native breed rib eye, roasted Romano pepper, polenta chips, jus 32
SIDES

Roast potatoes, rosemary, sea salt pb 6
Wild rocket, aged Balsamic, Parmesan v 6
Broccolini, chilli and garlic pb 7
Heritage tomato salad, radicchio, shallots pb 7.5

I T A L I A N An optional 12.5% service

charge is added to yout bill.
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COCKTAILS SPARKLING 125ml / Bottle

Bellini NV Prosecco D.O.C
Pear purée, elderflower Prosecco 9.5 Prima Alta, Veneto 10 / 41
NV Prosecco roseé D.O.C
Greyhound Paloma . .
Patron Silver, Three Cents pink grapefruit soda, lime 13 Tenuta di Collalbrigo, Veneto NV 105747
o NV Champagne
Rosewater & Sage Martini Billecart-Salmon, Brut Réserve, Champagne 15 /77
Grey Goose Vodka, rosewater, vermouth, sage 135
Clementine Margarita
Dangerous Don mezcal, clementine, agave, lime 13 WHITE 175ml / Bottle
Blackberry & Thyme Collins 2022 Gfillf’ .
Hendricks, lemon, blackberry, fresh thyme, soda  12.5 Il Folle’, Sicily 8/32
.- - 2022 Sauvignon Blanc
pieza Terrosa P .
Tapatio Blanco, chilli, rocket, lime, agave 12,5 Flint’, C&D Delecheneau, Loire 10741
2022 Gavi del Commune
Marasca Folli & Benato, Piedmont 11.5/ 45
Villa Zarri Brandy, Maraschino, lemon, bitters 13 2022 Chardonnay
. . Macon Villages, 5 Terroirs, Burgundy 14 /57
Venetian Spritz
Select Aperitivo, sparkling, green olive, Prosecco 12 2021 Nascetta Langhe
Casa E. di Mirafiore, Piedmont 16.5/68
Earl Grey & Peach Spritz
Tea-infused vodka, peach liqueur, Prosecco 12.5
ROSE & SKIN CONTACT
GREYHOUND NEGRONI 2020 Céotes de Provence

L’Ecorce Buissonniére, V. Courréges, Provence 10/ 39

White Negroni
2022 Etna Rosato

Dry vermouth, Luxardo Bitter Bianco, Malfy gin 12

Nerello Mascalese, Graci, Sicily 13.5/55
Fig Negrom. . . . 2020 Garnaccia
E. London gin, Cocchi Rossa, Campari, fig liqueur 12 Vino di Tavola, Montesecondo, Tuscany 15/60
Kyoto Negroni
Classic Negroni made with yuzu sake & lemon 13
RED
Bottle of Italian Greyhound Negroni )
500ml limited edition, sold to go 25 2022 Bardolino
Monte del Fra, Veneto 8.5/33
2021 Barbera
DRAUGHT BEER Folli & Benato, Piedmont 11/ 42
. . . 2020 Malbec
Sandford ‘Devon Mist’ apple cider, England 4.5 6.5 Cédre Héritage Cahors 12 / 45
. 1 2 [0)
Guinness ‘Stout’ Ireland 4.4% 6.7 2021 Sangiovese
Five Points ‘Extra Pale Ale’ England. 4% 6.9 Toscana Rosso, Voliero, Tuscany 13/54
Peroni ‘Nastro Azzuro’ Italy 5.1% 7
Crate ‘Indian Pale Ale’ England 6% 75
0%
Noughty Organic sparkling 6.5/30

BOTTLED BEER & CIDER
Crodino Spritz

Peroni ‘Nastro Azzuro’ Gluten Free, Italy 5.1% Crodino Aperitivo, orange 6

Birra Morreti ‘Pale Lager’ Italy 4.6%

Five Points ‘Pale Ale’ England 4.4%

Big Drop ‘Pale Ale’ England 0.5%

Lucky Saint ‘Unfiltered lager’ England 0.5%

Fanny’s Bramble’ blackberry cider, Eng.

The Calabrian
Seedlip Grove 42, Three Cents mandarin & bergamot 7
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Please ask to see our full cocktail & wine list



