ALFI

FOR THE TABLE

Homemade focaccia, EVOO (ve) 5

House olives (gf) 5

Antipasti, fennel salami, prosciutto, pickles (gf) 16

SHARERS

Whipped smoked cannellini, radishes, carasau crisps (ve, gfx) 7

Burrata, pumpkin, porcini, sage (v, gf) 14

Carne cruda, dry aged fillet steak tartare, cured st. ewe yolk, focaccia crisps 15 (gfx*)
Broccoli, smoked vegan ricotta, almonds (ve, gf) 12

GRILL

Grilled baby chicken, salsa verde, Jus (gf) 25

Rib Eye, watercress, confit shallot, Jus 300g/500g (gf) 38/55

Zucca, roasted squash, pumpkin puree, winter tomatoes, burella (ve, gf) 16
Spiedini di pesce, squid, mackerel, prawn, scallop, fennel, sea vegetables (gf) 24

PASTA

Pappardelle beef shin ragu, bone marrow panko 15

Cacio e pepe bucatini, pecorino, black pepper (v) 13
Crab linguine, parsley, falanghina, chilli 22

Pumpkin ravioli, roasted pumpkin, winter truffle (v) 16
*GF pasta available

PIZZA

CLASSIC

Margherita tomato, mozzarella, basil (v/vex) 12

Diavola spicy calabrese salami, ‘nduja, tomato, mozzarella 15

Napoletana anchovies, tomato, garlic, capers, oregano (vex) 14

Capricciosa ham, salami, mushrooms, olives, artichoke, tomato, mozzarella 17
ALFI SIGNATURE

Zollo bocconcini, prosciutto cotto, tomato, sundried tomato, basil 15

Diego salsiccia, roast potatoes, tomato, mozzarella, pecorino 15

Alba wild mushroom, tarragon cream, vegan mozzarella, truffle honey (ve) 19
Scamorza smoked & fresh mozzarella, aubergine, courgette, tomato, pepper (v/vex) 18
*GF base available / vegan cheese available + £1

DIPS: Jus, ‘nduja mayo, lemon alioli(v), salsa verde(v), hot honey, truffle honey
£2 each all gluten free

SIDES

Winter tomatoes, shallots (ve, gf) 6

Verde Salad with herbs & pecorino (v/vex,gf) 6
Roasted potatoes with salsa verde (v, gf) 6

CHILDREN
Tomato & parmigiano pasta 6 (v,gfx)
Pizza margherita (v) 7

Please alert your waiter to any allergies.
An optional 13.5% service charge will be added to your bill,
100% of which is distributed to our service staff



