Olivada 4.00 Bruschetta Plate 8.00
Olive dip, selection of olives & artisan bread (v) Tuscan beans, tomato & mozzarella, tomato & basil,
roasted garlic & Parmesan Cheese (v)

Salumi Misti 14.50 Formaggi Misti 14.50
Selection of cured Meats, Fig chutney, Sweet Melon & artisan Bread Selection of Italian cheeses, crackers & breads (v)
SMALL PLATES
Suppli’ di Carne 8.00 Caprese di Bufala 9.00
Deep fried meat rice balls Buffalo mozzarella bites, tomatoes & basil (v)
Mussels & Clams de re Coquinaria 8.00/15.00 Scallops 9.00
Lovage dipping sauce Broccoli sauce purée & crispy guanciale
SALADS
Insalata Impero Romano 13.50 Insalata Columella 10.50
Anchovies, capers, sundried tomatoes, black olives, Pecorino Cheese, walnuts, grilled courgettes, rocket,
rocket, cherry tomatoes, gem salad with balsamic chicory salad with columella dressing (v)
vinegar

LARGE PLATES

Lasagne al Forno 12.50 Saltimbocca alla Romana 18.50
Homemade traditional lasagne Seared veal escalopes, ham & sage
Risotto ai Funghi Selvatici 14.50 Pollo Arrosto 17.50
Risotto with wild mushrooms & truffle oil (v) Half roast chicken, sauté garlic broccoli

Linguine alla Pescatora 18.50 Porchetta ‘Alla Apicius’ 18.50

Tiger prawns, clams, mussels, cherry tomatoes, garlic & Crispy pork belly, borlotti beans, ham & tomato

chilli casserole

Gamberoni alla Busara 19.50 Three Meat Burger 17.00

Sauté tiger prawns with cherry tomatoes & green leaves Pork, veal & beef patty with triple cooked chips

SIDE DISHES

Chicory, Rocket and Gem Salad (v) 4.00
Roasted Baby Potatoes (v) 4.00
Sauté Garlic Broccoli & French Beans (v) 4.50
Borlotti Beans, Ham & Tomato Casserole 4.50

Triple Cooked Chips, Guanciale & Onions Jam 4.50




