
For allergens information, please speak to a member of our team. 
We have a 13.5% service charge. 

 

 

BANCONE 
FROM THE COUNTER 

SCHIACCIATA, OLIO DOP CHIANTI CLASSICO IL TROGOLO, SALE DEL CHIANTI £6 
TUSCAN FLATBREAD, IL TROGOLO CHIANTI CLASSICO DOP OLIVE OIL, CHIANTI SALT 

 

SALUMI 
SALAME TOSCANO E FICHI £16 
TUSCAN SALAMI AND FRESH FIGS 

PROSCIUTTO COTTO 
FATTO IN CASA £18 

HOMEMADE HAM 

PROSCIUTTO CINTA 
SENESE 20+ MESI £24 

20+ MONTHS CINTA SENESE 
HAM 

FORMAGGI 
CACIO CON LE PERE £15 

PECORINO DI GROTTA, 
IL FIORINO DOLCE WITH PEARS 

CREMOSO DI BUFALA E CONFETTURA 
DI CIPOLLE DI TROPEA £15 

CREMOSO DI BUFALA WITH COMPOTE OF 
TROPEA ONIONS 

SELEZIONE DI FORMAGGI DALLO CHEF £25 
CHEF SELECION OF CHEESE WITH 

FIGS AND COMPOTE 

TROGOLINI 
TROGOLINO CON IL PORCO £11 

SOFT MILK BREAD WITH BRAISED PORK NECK AND MOJO VERDE 

TROGOLINO UOVO MAIONESE E POMODORO £10 
SOFT MILK BREAD WITH POACHED EGG, TARRAGON AND 

PINK PEPPERCORN MAYO AND CONFIT TOMATO 

TROGOLINO CON FRANCESINA £10 
SOFT MILK BREAD WITH SLOWCOOKED BEEF WITH 

ONION AND CONFICT TOMATO 

CROSTONI E CROSTINI 
CUOR DI BUE E BASILICO £8 

BULL’S HEART TOMATOES AND FRESH BASIL 

PANCETTA, PECORINO E MIELE DI PETERSHAM £15 
PANCETTA, PECORINO AND PETERSHAM HONEY 

RICOTTA E ACCIUGHE £15 
FRESH RICOTTA AND CANTABRIC ANCHOVIES 

GORGONZOLA, PERE, MIELE E NOCI £10 
GORGONZOLA, PEARS, HONEY AND WALNUTS 

CROSTINO AI FEGATINI £8 
TOASTED BREAD WITH CHICKEN LIVER PATÉ 

CROSTINO CON IL BURRO DEL CHIANTI £8 
TOASTED BREAD WITH LARDO AND ROSEMARY 



For allergens information, please speak to a member of our team. 
We have a 13.5% service charge. 

 

 

CUCINA 
FROM THE KITCHEN 

LE NOSTRE PASTE 
TAGLIATELLE AI FRINFERLI £20 

FRESH TAGLIATELLE WITH CHANTERELLE MUSHROOMS 

TAGLIATELLE AL RAGÙ DI CHIANINA £24 
TAGLIATELLE WITH CHIANINA COW RAGÙ 

TAGLIOLINI AL LIMONE E PEPERONCINO VERDE £16 
SPAGHETTI WITH LEMON, BUTTER AND GREEN CHILLY 

PICI ALL’AGLIONE CON PANCETTA TESA E RICOTTA DI PECORA SALATA £18 
PICI, ELEPHANT GARLIC TOMATO SAUCE, PANCETTA TESA AND SHEEP SALTED DRY RICOTTA 

 

SECONDI 
POLLO AL BURRO £23 

BUTTER CHICKEN BREAST WITH CRISPY SAGE AND LEMON 

ROSTICIANA DI CINTA £24 
ROAST SENSE PORK RIBS 

CARNE CONDITA £22 
SEASONED BEEF CRUDO 

BOMBE DEL TROGOLO £20 
MEATBALL, ROSEMARY AND CANNELLINI BEANS 

 

INSALATE E VERDURE 
RUCOLA, CARCIOFI, GRANA E PERE £12 

ROCKET SALAD, ARTICHOKE, PEARS AND RED COW PARMESAN 

INSALATA DEL GIARDINO £8 
LEAVES FROM THE GARDEN 

TROGOLO PANZANELLA £10 
YELLOW & RED DATTERINI TOMATOES, SAN MARZANO TOMATO, TROPEA 

ONION AND CUCUMBER SALAD 

CICORIA E ACCIUGHE £8 
WHITE AND RED CHICORY WITH CANTABRICO ANCHOVIES 

PATATE NOVELLE ARROSTO ALLA SALVIA £8 
ROASTED BABY POTATOES WITH SAGE 

FAGIOLINI ALL’AGRO £8 
GREEN BEANS, OLIVE OIL AND LEMON 


