
 Small Plates 
CHERRY TOMATO FOCACCIA(V).........5
Cherry tomato focaccia, garlic aioli 

ANTIPASTI (SERVES 2)..............22
Smoked chorizo, parma ham, mortadella,
grilled artichokes, trio of olives

BRUSCHETTA(V).....................12
Taleggio cream, oyster mushrooms, 
crispy kale  

BURRATA(V,GF).....................13
Lovage & walnut pesto, miso,  
aubergine salad 

ARANCINI...........................8
Spicy ragu, haggis, herb emulsion 

FRIED SPAGHETTI....................9
Bechamel cream, courgette, nerano 
cream, basil pesto 

WAFFLES TIRAMISU..................12
Mascarpone cream, coffee 

LARGE PLATES 
EGGS ROYALE..........................................16
Muffin, poached eggs, smoked salmon, hollandaise 

AVOCADO TOAST. ......................................15
Sourdough, poached eggs, pecorino, rocket 

MORTADELLA FLATBREAD.................................17
Pistachio pesto & stracciatella
 
TONNARELLI(V)........................................15
Cacio e pepe: Pecorino, cracked black pepper

STROZZAPRETI(V)......................................16
Pesto Trapanese, sundried tomato, dried capers, 
garlic, almond  *vg on request

CRESTE DI GALLO......................................20
Venison ragu, cherry reduction,
aromatic herb crumble, crisp parmesan

COD ALLA PUTTANESCA..................................27
Roasted cod, potatoes, puttanesca sauce,
Taggiasca olives, capers, oregano

CREAMY POLENTA.......................................21
Velvety polenta, BBQ portobello mushroom skewer,
mushroom glaze, gremolata

STEAK & FRIES........................................28
Flat iron & green peppercorn sauce

 Extras 
ADD  EGGS (V,GF)............... 5
PARMA HAM...................... 5
TRUFFLE FRIES & PECORINO........6
FINE BEANS, GARLIC, CHILLI & 
ALMOND(V,GF)....................6
BABY LEAF SALAD(V,GF)...........6

 Sourdough Pizza 
ALL OUR DOUGHS ARE MADE IN-HOUSE 

BY OUR SICILIAN PIZZA CHEF
 

MARGHERITA (v)...............................13
Mozzarella, sugo, basil 

SPIANATA�������������������������������������16
Spicy sausage, fior di latte cheese,
onion jam, parmesan, sugo

PUTTANESCA�����������������������������������14
Taggiasca olives, capers, fresh oregano, 
anchovies *VG on request

FIOR DI LATTE��������������������������������16
Roasted rosemary ham, parsley,
mushroom ragu, creamy stracciatella

Brunchatino

Any small plate, 
large plate &  

two cocktails 

£45 per person

All prices inclusive of VAT at 20%, a discretionary service charge of 12.5% will be added to your bill.

Should you have any allergies or dietary restrictions please speak to your server and we will guide you through the menu, and we 
cannot guarantee the total absence of allergens.


