
Allergies? Ask our server for all allergen information. An optional service charge of 12.5% will be added to your bill for eat in.

t o r t a  f r i t t a
Found on our travels, this is the best of Italian comfort food from the Emilia Romagna region  
of Italy. These small fr ied dumplings made from dough are typically served with salumi and cheese. 

A plate of torta fritta to share, served with house pickles, padron peppers and rocket pesto:

Speck, ventriciana del Vastese, pecorino, parmesan  —  £13

Finocchiona, coppa, ricotta salata, parmesan  —  £13

Salame al Barolo, salame Toscana, taleggio, parmesan  —  £13

S h a r i n g
12 hour beef short ribs with kimchi, chilli and lemon  
(about 500g) —  £16

Fried buttermilk chicken, hot mustard, watermelon  
and jalapeños  —  £7/£12

Roast artichoke, shallot & tomato frittata and beetroot pesto  —  £7

Roast Tunworth, shallots and potatoes with house pickles  —  £6

Smoked horseradish mackerel, Korean pickled cucumber  
and toast  —  £7

Mini parmesan fonduta and toast  —  £5

Merguez Scotch egg and rose harissa mayo  —  £5

Heritage tomatoes, roast olives and oregano  —  £5

Parmesan from the wheel, bought by the ounce  —  £1/ounce

O n  t h e  s i d e
Gordal olives  —  £4

House pickles  —  £3

Rocket, pea shoots, fennel and roast garlic salad  —  £3

Padron peppers and sea salt  —  £4

Triple cooked chips and ‘nduja ketchup  —  £3.5

P i z z a 
M A R G H E R I T A   —  £8 
Mozzarella, tomato and basil

N U M B E R  7   —  £9 

Roast squash & beetroot, ricotta, hazelnuts,  
beetroot pesto, mint and kale

P H O E N I X   —  £9 

Toasted pistachio, parmesan, pecorino,  
red & spring onions and rosemary

R O C K  S T A R  M A R G H E R I T A   —  £10 
Stracciatella, mozzarella, roast tomatoes, rocket and salsa verde

S M O K E Y  B A N D I T   —  £12 

Smoked pancetta & potato, truffle pecorino,  
mozzarella, lemon and sage

B I A N C O   —  £12 

Speck, wild mushrooms, taleggio, walnuts, salsa di noci  
and tarragon (egg +£1)

L O N D O N  F I E L D   —  £13 

Chef’s meatballs, coppa, taleggio, gremolata and oregano

S A M S O N   —  £13 

Salame Toscana, red chilli, red & spring onions,  
mozzarella and Martello hot honey

C A L A B R I A N   —  £15 

‘Nduja, finocchiona, birds eye chilli, roast fennel, mozzarella, 
rocket pesto and lemon

s w e e t
Bag of baby bomboloni (with Nutella / local jam)  —  £5

Ricotta and hazelnut dough to share  —  £9
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