
bespoke sundae�  � 7.5
tiramisu, egg yolk, ladyfingers, coffee, mascarpone, cocoa powder, sugar�  � 8

d o l c e

Our kitchen uses nuts and other al lergens; we cannot guarantee any dish is completely al lergen-free.
Please make us aware of any allergies & dietary requirements before ordering.
No alterations can be made to the dishes.  
A discretionary 10% service charge wil l be added to the bil l.

cerignola olives�   � 4.5
salame felino, caper berry�   �  6
seasonal burrata�   �  8
house caesar, aged parmesan, anchovies, focaccia croutons  �   7
crispy potatoes, parmesan, aioli�   �  6.5
rosemary & sea salt sourdough focaccia�   �  5.5
trio of dips; nduja mascarpone, confit garlic & basil, parmesan mayo�   �  4
fried breaded gnudi, ricotta, spinach, sage aioli  �   6.5

c e c c h e t t i small plates

confit egg yolk, walnut butter, crispy pancetta, silk handkerchiefs carbonara�  � 12 .5
kale pesto sauce, parmesan, ziti �  11
vodka sauce, san marzano tomato, cream, baked lumache �  13
crab, shetland mussels, confit tomato, wine, lemon pangrattato, alla chitarra �  13.5
nduja sausage, calabrian chilli , san marzano tomato, rigatoni arrabbiata �  8.5
porcini mushrooms, truffle butter, pappardelle�  � 12
large tortelloni parcels of mortadella, parma ham, sage butter �  14
slow cooked venison ragu, sugo, barolo wine, mafalde�  � 14

+ add grated parmesan cheese to any pasta

f r e s h  p a s t a small plates

gricia, smoked pancetta, pecorino, black pepper�  � 8.5
pepperoni, tomato, mozzarella�  � 8
camembert cheese, hot honey, walnuts, smoked sea salt �  11
nduja, red pepper, mascarpone�  � 9
confit garlic, basil oil, maldon sea salt & mozzarella� 7.5

+ add parmesan on crust to any pizza

p i z z e t t e small plates

chicken milanese on the bone �  14
fried breaded aubergine parmigiana, sugo, basil oil� 11.5
dry aged flat iron steak, cowboy butter sauce, medium-rare�  � 16

o t h e r s small plates

we recommend 2-3 small plates per person




