
(V) - vegetarian     (VG) - vegan  *- Non gluten containing ingredients. Some of our pastas are available without gluten, please ask your 
server. Please inform your server of any allergies or dietary needs. While we take care to accommodate, our open kitchen means we can’t 

guarantee allergen-free dishes. A discretionary 12.5% service charge goes entirely to our team. We are a cashless venue.

Vegan? We’ve got a menu just for you – please ask your server.

Buffalo Mozzarella, Jerusalem Artichoke, Pesto* (V)

Suppli’ alla Vodka, Guanciale, Herb Emulsion*

Tuna Crudo, Winter Citrus, Calabrian Chilli & Pistachio*

Agnolotti, Delica Squash, Amaretti (V)

Roasted Cod, Clams & Borlotti*

Chicken Milanese, Sage & Caper Butter

Fried Potatoes, Honey & Pecorino (V)

Tenderstem Broccoli, Chilli & Garlic* (V)

Fig Leaf Soft Serve Ice Cream, Hazelnut* (V)

EAT EVERYTHINGBRING EVERYONE

GROUP FEASTING MENU

45PP





(V) - vegetarian     (VG) - vegan  *- Non gluten containing ingredients. Some of our pastas are available without gluten, please ask your 
server. Please inform your server of any allergies or dietary needs. While we take care to accommodate, our open kitchen means we can’t 

guarantee allergen-free dishes. A discretionary 12.5% service charge goes entirely to our team. We are a cashless venue.

Vegan? We’ve got a menu just for you – please ask your server.

EAT EVERYTHINGBRING EVERYONE

GROUP FEASTING MENU

65PP

APERITIVO 

Prosecco (125ml)

Tuna Crudo, Winter Citrus, Calabrian Chilli & Pistachio

Suppli’ al a Vodka, Guanciale, Herb Emulsion

Buffalo Mozzarella, Jerusalem Artichoke, Pesto* (V)

Grilled Prawns, Nduja Butter*

Rigatoni alla Zozzona, Parmesan

Sticky Lamb Chops, Salsa Verde

Roasted Cod, Clams & Borlotti*

Fried Potatoes, Honey & Pecorino (V)

Tenderstem Broccoli, Chilli & Garlic* (V)

Classic Tiramisu





(V) - vegetarian     (VG) - vegan  *- Non gluten containing ingredients. Some of our pastas are available without gluten, please ask your 
server. Please inform your server of any allergies or dietary needs. While we take care to accommodate, our open kitchen means we can’t 

guarantee allergen-free dishes. A discretionary 12.5% service charge goes entirely to our team. We are a cashless venue.

Vegan? We’ve got a menu just for you – please ask your server.

EAT EVERYTHINGBRING EVERYONE

SET MENU

45PP

Buffalo Mozzarella, Jerusalem Artichoke, Pesto* (V)

Suppli’ alla Vodka, Guanciale, Herb Emulsion

Grilled Prawns, Nduja Butter*

Rigatoni alla Zozzona, Parmesan

Roasted Cod, Clams & Borlotti

Glazed Cauliflower, Fennel, Saffron & Capers (V)

Chicken Milanese, Sage & Caper Butter

Fried Potatoes, Honey & Pecorino (V)

Tenderstem Broccoli, Chilli & Garlic (V)

Classic Tiramisu

Fig Leaf Soft Serve Ice Cream, Hazelnut (V)




