
Focaccia, Olive Oil, Balsamic (vg) 

Courgette Fritto, Pecorino Romano, Honey, Lemon (v)*

Coppa Parma Tanara, Finocchiona, Mortadella (df )*

Chicken Milanese, Fried Capers, Sage, Lemon

Panzotti, Peas, Asparagus, Mint, Ricotta (v) 

Rocket & Bitter Leaves (vg)*

Tiramisu Affogato* 
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Please alert your server to any allergies or dietary requirements. While every effort is made to prepare dishes to accommodate dietary 
needs, we run an open kitchen and therefore cannot guarantee that any item will be free from unintentional allergens. A discretionary 
12.5% service charge will be added to your bill, 100% of which goes directly to the team. We are a cashless venue.

(v) Vegetarian (vg) Vegan

* Gluten Free Pasta Available 
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