BRING EVERYONE EAT EVERYTHING

- <t T e Le i Ll 2L X _— b= B * fedo s
; P e Z B B A N g 5 i P - .. P : B :
- S | syl Y, . . S . . ; -
T e Sy LB cH prs Ly :
; T 5y '.' z ey Z Foiee e
T £ J_'__ h e £ S e o > e
. . 2 " i

GROUPS MENU
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The menu is'made-up of Italian-inspired plates,
to be shared in the center of the table.

© ' ANTIMSTO

- ROSEMARY FOCACCIA, olive oil, sea salt (DF/V)
ANTIPASTI BOARD, cheeses, pickles* (DF) '
'POLENTA CROSTINI, beetroot, goats curd* :
FRITTO MISTO DI MARE, squid, whitebait, cburge_tte, lemon mayo* (DF)
- ; BURRATA DI BUFALA, walnut trapanese, min-t,'oiivés, crostini (V)
- PANZANEL[_,A SALAD, charred pumpkin, foccacia, sage, cranbérries (VG)

PASTR

: SHELLFISH SPAGHETTI, puttanesca sauce s
WILD MUSHROOM RISOTTO, truffle cheese sauce, br,ea_d'cr_umbs (V)

SECONDI

GRILLED STEAK FIORENTINA; salsa verde* (DF)
AUBERGINE PARMIGIANA, tomato, parmesan, basil* (V)

Served 'with talegio wood-fired potatoes, seasonal greens* (DF) '
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| e  VINSANTO TIRAMISU (V)

* Non Gluten Containing Ingredients - Please note all our pastas are available without gluten *(DF)- Dairy Free

Please alert your server to any allergies or dietary requirements. While every effort is made to prepare dishes to accommodate dietary needs, werun
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 tq your-bill, 100% of which goes directly to the team. We are a cashless venue.
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