
I T ’ S  A L L  A B O U T  M O D E R N  I T A L I A N  C U I S I N E ,  
G R E A T  D R I N K S  &  A M A Z I N G  W I N E S

I T ’ S  A L L  A B O U T  M O D E R N  I T A L I A N  C U I S I N E ,  
G R E A T  D R I N K S  &  A M A Z I N G  W I N E S

a n t i p a s t i  b o a r d  s e l e c t i o n   SHARING IS  CARING

f r o m  t h e  f a r m   MORTADELLA PISTACCHIO ,  RICOTTA CHEESE ,  SALAMI FENNEL,  

BREAD BITES ,  TRUFFLED PECORINO ,  ROLLED BACON ,  OLIVES ,  TOMATO BRUSCHETTA

f r o m  t h e  g a r d e n   TOMATO BRUSCHETTA ,  MIXED GRILLED VEGETABLES ,  

STRACCIATELLA CHEESE & MIXED OLIVES

t h e  s h a r i n g  e x p e r i e n c e   A SPECIAL MIXED SELECTION OF OUR FARM & 

GARDEN BOARDS WITH HOMEMADE PORCHETTA & PESTO SAUCE

o u r  C I C C H E T T I  
WE RECOMMEND 5 /6  BETWEEN 2  PEOPLE SHARING

f i s h

c o r n i s h  c r a b  &  a v o c a d o   BRUSCHETTA BREAD

f i s h  b a s k e t   FRIED CALAMARI  W/  PRAWNS ,  ZUCCHINI  & SMOKY CHILLI  JAM

o c t o p u s   BLACK OLIVES ,  LILLIPUT CAPERS & SALSA VERDE

m e a t

s l o w  c o o k e d  p o r c h e t t a  s a n d w i c h   PICKLES ,  TOMATOES ,  CHEDDAR & ONION

i t a l i a n  s a u s a g e  b u r g e r   COLESLAW,  MOZZERELLA CHEESE & CHIVE MAYO

v e g e t a b l e s

c r o q u e t t e   W/ RED PEPPER SAUCE

a r a n c i n e   ZAFFERANO COURGETTES ,  CARROT ,  PEAS ,  SMOKED CHEESE

h o m e m a d e  b u r r a t a   SOFT CHEESE ,  CARAMALISED HERITAGE TOMATOES ,   
      FENNAL SEEDS

c l a s s i c  b r u s c h e t t a   DATTERINO TOMATOES & MIX OF HERBS

a u b e r g i n e  p e r m i g i a n a   DEEP FRIED AUBERGINE ,  TOMATO SAUCE ,  
MOZZERELLA CHEESE & BOILED EGGS

r o a s t e d  b e e t r o o t  s a l a d   SALSA VERDE 7  STRACCIATELLA CREAMY CHEESE

v e g e t a b l e  l a s a g n a   FRENCH BEANS ,  POTATOES & BASIL PESTO SAUCE

d e s s e r t

p a n z a r o t t i   ITALIAN CUSTARD CREAM IN STREGA LIQEOUR

m i l l e f o g l i e   SAN MARZANO BORSCI  ELISIR ,  CUSTARD CREAM,  RASPERRIES ,  
MICRO BASIL

c o f f e e  m o u s s e   ITALIAN SAVOIARDI  BISCUIT W/  SAN MARZANO BORSCI

PLEASE ASK OUR STAFF ABOUT ANY PARTICULAR DIETARY REQUIREMENTS 

PLEASE NOTE THAT A  DISCRETIONARY 12 . 5%  SERVICE CHARGE WILL BE ADDED TO YOUR BILL
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M A I N S

p a p p a r d e l l e   POLPA DI  GRANCHIO E ASPARAGI £ 12

r a v i o l i  a l  p r o f u m o  d i  m a r e   STUFFED W/  LOBSTER IN A  CHERRY  
      TOMATO SAUCE

£14

r i s o t t o   PANCHETTA ,  PORCHINI  &  BURRATA £ 12
p o l l e t t o  a l  m a t t o n e   CHARGRILLED WHOLE BABY CHICKEN W/  POTATOES 
     &  PARDON PEPPERS

£14

g r i l l e d  r i b  e y e  s t e a k   W/ POTATOES & PADRON PEPPERS £28

s e a  b a s s  f i l l e t  a l l a  p u t t a n e s c a   CAPERS ,  BLACK OLIVES & ROASTED 
       P INE NUTS

£ 14


