o\ Antipasti PR e~ Hand-Made Pasta ~>-o

TONNARELLI (V) . . oot 15

CHERRY TOMATO FOCACCIA(V) 5 Cacio e pepe: Pecorino, cracked black pepper :
Cherry tomato focaccia, garlic aioli :
STROZZAPRETT (V) . . ..\ttt e e e e e 16 i

ANTIPASTI (SERVES 2) 29 Pesto Trapanese, sun-dried tomato, dried capers, garlic, almond
5 :

Smoked chorizo, parma ham, mortadella, Vg on request :
grilled artichokes, trio of olives :
LINGUINE. . .o e e e e e e e e 21

Slow-cooked squid, pan seared prawn, confit tomatoes, parsley :

BRUSCHETTA(V) 12 . . :
. . emulsion, bisque :
Taleggio cream, oyster mushrooms, crispy :
kale :
PAPPARDELLE (V) . .ottt e e e e e e e e e e e e e 17 :

Wild mushroom ragu, fresh marjoram §

BURRATA(V,GF) 13 :
Lovage & walnut pesto, miso aubergine CRESTE DI GALLO. . ..ottt et e e e e e e e et e e et 20 :
salad Venison ragu, cherry reduction, aromatic herb crumble, crisp :
parmesan :

CURED TUNA(GF) 13 :

Spicy mayo, citrus dressing, pickled red

onion, red chilli —_— S@M/rd@ugh Pizz@ —_—

BRESAOLA CARPACCIO(GF) 14 ALL OUR DOUGHS ARE MADE IN-HOUSE
Wild rocket, 30-month aged parmesan,
balsamic pearls

MARGHERITA (V) §

BEETROOT CARPACCIO(VG,GF) 11 Mozzarella, sugo

Citrus dressing, wild rocket, goat ;

cheese, toasted walnuts SPIANATA §

Spicy sausage, fior di latte cheese,onion jam, :

RADICCHIO SALAD(V,GF) 11 parmesan, sugo 2

Blue cheese dressing, aged parmesan, é

walnuts, lentils, balsamic glaze PUTTANESCA g

Taggiasca olives, capers, fresh oregano, anchovies :

*VG on request ;

= Sides = FIOR DI LATTE

Roasted rosemary ham, parsley, mushroom ragu, ;

FRIED ZUCCHINI & GARLIC ATOLI(V)................... 6 creamy stracciatella :
BABY LEAF SALAD(V,GF) ... ...\ttt 6

QUATTRO FORMAGGI & THYME HONEY (V)
TRUFFLE & PECORINO FRIES(V)...........ovvieennnn... 6 Taleggio, fior di latte, Gorgonzola, Isle of Mull

cheddar, lemon pepper, thyme honey
FINE BEANS, GARLIC, CHILLI & ALMOND(V,GF).......... 6

GARLIC BREAD(V) .. ... ... i 6

: COD ALLA PUTTANESCA. .. .......ouooneieanin i, 27 BRAISED OX CHEEK. ............. ..., 30

§ Roasted cod, potatoes, puttanesca sauce, Taggiasca Slow braised ox cheek, silky Jerusalem artichoke puree, §
§ olives, capers, oregano wine glaze é
§ CHICKEN COTOLETTA. . . . .t 23  CREAMY POLENTA. . . . .ot e e e e e e e e 21

§ Crispy breaded chicken, rainbow chard, spicy mayo Velvety polenta, BBQ portobello skewer, mushroom glaze,

: gremolata

B N N N N N N N N N N N N N N N e N N N N e N N N N N N N N N N N N N N e N N N N N N N N e N E N N N N N N N N N N N N N W N N N N W N E o e N W N W N W W N W W W W N W N W Ny KWy ¥y I

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. H




