


A N T I P A S T I

D O L C E

Tiramisù  20
Mascarpone, Espresso, Savoiardi

Sorbetto al Basilico  VG  18
Sweet Basil Sorbet, Honey Jelly with Seasonal Fruit

Zuccotto Fantasia  18
Mud Pie, Kahlua Gelato,
Coffee Cacao

P I Z Z A

Infernale  40
Tomato, Mozzarella, Spicy Salami,
Marinated Pepper, Chilli

Sapori di Bosco  42
Garlic Cream, Pancetta Ham, Porcini, Pine Nuts, 
Scamorza, Seasonal Italian Truffle

Prego  42
Mozzarella, Cooked Ham, Mushroom,
Sun-Dried Tomato, Parmesan

Crudo  40
Tomato, Mozzarella, Parma Ham, Arugula,
Buffalo Mozzarella

Margherita  V  32
Tomato, Buffalo Mozzarella,
Semi-Dried Tomato, Basil

Tartufata  V  40
Cream, Buffalo Mozzarella, Fontina,
Seasonal Italian Truffle

Mare Giallo  42
Yellow Tomato, Prawn, Scamorza, Rucola, Burrata

3PM - 5PM

A F F E T T A T I
Mortadella Bologna  12

18 Months Cured Parma Ham  12

Salame Finocchiona  12

Salame Piccante  12

Salame Milano  12

F O R M A G G I
Candied Orange Gorgonzola  12

Pecorino  12

Smoked Caciocavallo  12

Saffron Caciotta  12

S O T T ’ O L I
Roasted Pepper with Pesto  6

Marinated Artichoke  16

S Sustainable Seafood     V  Vegetarian     VG Vegan     N Contain Nuts  Please advise us of  any special dietary requirements, including potential reaction to allergens. Prices are subject to prevailing taxes and service charge.

Polipetti  in Umido  12
Baby Octopus in Tomato Sauce

Salsiccia Spadellata al
Vino Rosso   12
Fresh Sausage Cooked in Red Wine

Carciofi Marinati  e
Olive Prezzemolate  VG  12
Italian Parsley Marinated Artichokes,
Green Olives

C I C C H E T T I

Pecorino Sardo   12
Bresaola, Balsamic Onions, Pecorino Cheese

Prosciutto di Parma, Melone e Mozzarella   12
Parma Ham, Rock Melon, Mozzarella Cheese

Cicchetti Sample Plate  28
Your Choice of Any 3 Cicchetti


