
Aperitifs Cicchetti 

Boulevardier - Maker's mark, Martini rosso, Campari 12 Sourdough bread & garlic butter 5

Milanese G&T - Hayman's dry gin, Campari & Tonic 12.5 Mixed olives 6

Grand 75 - Grand Marnier, Champagne & lemon 13 Smoked almonds 6

Aperol spritz - Aperol, prosecco, soda 10 Padron peppers & paprika salt 8.5

Negroni - Hayman's dry gin, campari, Martini rosso 12 Parma ham croquettes & smoked paprika aioli 8

Charlie Chaplin - Hayman's sloe gin, crème d'abricot, lime 13 Sauteed chorizo & fennel seeds 9

Breaded prawns & sweet chili sauce 10

To share Spinach and ricotta arancini & sundried tomato aioli 9

Charcuterie selection served with bread, 17 Garlic pizza bread ( 7.5 ) / with cheese 9.5

pickled caperberries & cornichons

Cheese board, quince jelly & grapes 12.5         (Gluten free pizza & pasta available)

Caesar salad 13

Add shredded chicken (15.5) Add smoked mackerel (15) Pizza                  
All pizzas except basilico are served with

We recommend 2 - 3 of our small plates below per tomato and mozzarella base

  person, each dish will be sent when ready Margherita - Tomato, mozzarella 14

Parma - Rocket, parmesan & parma ham 19

Garden Salsiccia - Truffle paste, tuscan sausage, porcini 19

Gazpacho 8  & truffle oil

Burrata & panzanella salad 13.5 Stagioni - Ham, mushrooms, artichokes 18.5

Wild mushroom & gorgonzola risotto 15 & black olives
Picante - Spicy n'duja sausage & 18.5

Sea smoked scamorza

Pan-fried cod, aubergine caponata & red pesto 15 Prosciutto - Caramelised onions, gorgonzola, 19

Chargrilled octopus, harissa hummus, 17 ham & pesto

Requito peppers & chorizo oil Diavola - Ventracina salami & fresh chilies 18.5

Smoked mackerel, grilled potato, horseradish & 15 Zucchine - Courgette, rocket, salted ricotta 18

crème fresh dressing & truffle oil
Basilico - Buffalo mozzarella, cherry tomatoes, 18

Land pesto & fresh basil leaves

Beef shin ragu, pappardelle & parmesan 14 Chorizo - Chorizo, padron peppers & red onions 19

Duck breast salad, melon, orange, mint, 16 Affumicata - Smoked duck, scamorza, spring 19

toasted sesame seeds & hoisin dressing onion, honey & balsamic glaze

Guinness braised slow cooked beef short rib, 16.5

caramelised shallots & smoked cauliflower mash Desserts
Pecan brownie, vanilla ice cream & pecan candies 7.5

Sides Apple and frangipane cake & apple sorbet 8

Dirty fries, crispy bacon, aioli, spring onion, & parmesan 9 Amaretti tiramisu 8

Rocket & parmesan salad 7 Affogato al caffe & nutella doughnuts 7

Tenderstem broccoli, chilli & garlic 7 Selection of ice creams & sorbets 7
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                                   An optional 12.5% service charge will be added to your bill


