
Allergies? We don’t list every ingredient on our menus so please ask your server for all allergen information. 

An optional service charge of 12.5% will be added to your bill for eat in. 

 
 

 

 
 

P A S T A  

HANDMADE DAILY 

T O P  T R U F F L E  T A G L I A T E L L E  – Truffle taleggio, fonduta, crispy mushrooms                             £15 

& shallots, pink peppercorns, lemon and parmesan crisp  

S I C I L I A N  T A G L I A T E L L E  –  Almond basil pesto, smoked stracciatella, sundried tomatoes,              £14 
watercress, basil and parmesan crisp 

R O S A  V O D K A  R I G A T O N I  –   Pink vodka sauce, smoked stracciatella, balsamic roast tomatoes, £14 

parmesan, rocket pesto and parmesan crisp 

B E E T R O O T  G N O C C H I  ( V E G A N )  – Pistachio pesto, walnuts, rocket and sage £12  

S P I C Y  R A G U  T A G L I A T E L L E 		– Sicilian sausage & ‘nduja ragu, ricotta and parmesan crisp               £14 
S L O W  B E E F  R I G A T O N I  – 12 hour slow beef ragu, flat leaf parsley and parmesan crisp £15 

P I Z Z A  
RED 

M A R G H E R I T A  – Mozzarella, tomato and basil £11 

V E G A N  V I K I N G  – Cashew cheese, pistachio pesto, red chillies, rocket and mint £14 

G R E E N  G O D  – Roast squash, beetroot & broccoli, mozzarella, pistachio pesto, ricotta and kale £13 

R O C K  S T A R  M A R G H E R I T A  – Stracciatella, mozzarella, roast tomatoes, rocket and salsa verde  £14 

T H E  H O T  D O N  – ‘Nduja, finocchiona, birds eye & pickled chillies, hot red pesto and oregano  £15 

S A M S O N  – Salame Toscana, red chilli, red & spring onions, mozzarella and Canova hot honey £14 

L O N D O N  F I E L D  – Chef’s meatballs, coppa, taleggio, gremolata and oregano £15 

PINK 

S A I N T  M A Z I E  – Pink vodka sauce, smoked stracciatella, padron peppers, £14 

balsamic roast tomatoes, mozzarella, parmesan and rocket pesto   

WHITE 

T R U F F L E  H O U N D  – Truffle pecorino, truffle salami, mozzarella, crispy shallots,   £15 
Watercress, tarragon and lemon zest 

S M O K E Y  B A N D I T  – Smoked pancetta & potato, truffle taleggio, mozzarella, lemon & sage £14 

H O U S E  P L A T E S  
B U T T E R M I L K  F R I E D  C H I C K E N  – Hot mustard, watermelon, jalapeños and jalapeño mayo                   £11 

V E G A N  F R I E D  C H I C K E N  – Green chilli sauce, spinach, watermelon and red chillies    £11  

F R I E D  C H I C K E N  S A L A D  –  Tomatoes, cucumber, rocket, roast olives and peppers (choose from £12  
buttermilk fried chicken & jalapeño mayo or vegan fried chicken & green chilli sauce) 

B U R R A T A  &  T H R E E  T O M A T O  S A L A D  – Radicchio, rocket, watercress, toasted pinenuts, basil £15 

mint, lemon zest, pangrattato. Served with Gnocco Fritto & pistachio pesto.  

F E T A  &  W A T E R M E L O N  S A L A D  – Rocket, tomato, cucumber, peppers, pomegranate and mint  £12  

S U P E R  1 0  S A L A D  – Kale, roast sweet potato, tomato, beetroot, fennel, radish, cucumber, £11 

radicchio, pomegranate, lemon and pistachio pesto (Goats cheese +£3)  

D O U G H N U T S  
B A G  O F  B O M B O L O N I  with jam or Nutella £6 

 share £8 

 table £10 


