Rosemary Focaccia
Served with whipped ricotta, honey & basil

Loaded Fries ‘Cacio e Pep¢e’
With confit garlic dip

Porthilly Rock Oysters (2 or 4)
Lemon, shallot mignonette & house hot sauce

Bluefin Tuna Crudo
Gordal olive, red onion & guindilla

Sea Bream Crudo
Red chilli, shallot & caper salsa, pistachio & mint

Culatello & Stracciatella
With gnocco fritto

Day-boat Calamari & Lemon Aioli

Lasagne Bianco Fritti
Deep-fried lasagne with porcini mushroom
& Taleggio cheese.

Mortadella Sliders
With scamorza & pickled jalapefios

House Meatballs
Red sauce & pecorino

Negroni Sorbet
Campari, gin, grapefruit, blood orange & olive oil

Madagascan Vanilla Soft Serve
With sea salt caramel & hazelnut
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