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Nocellara olives £6 Altamura bread £6 Homemade pickles £6 Salted almonds £5

Plates

Red prawn tartare from Mazara del Vallo, orange, capers £22
Smoked trout, burnt cabbage, mustard mayonnaise £14
Cantabrian anchovies, buffalo stracciatella £15

Stracchino, preserved grilled vegetables £13

Cotechino, salsa verde £13

Duck and pork rilette, pickled hot chillies £14

Coscia al forno, anchovy mayonnaise £16

Bresaola della Valtellina, Parmigiano, lemon £16

Carne Salada, fresh black truffle £18

Gnocchi alla Sorrentina £20

Broccolo “fiolaro”, mustard dressing £10
Radicchio, pear, parmesan £7
Winter tomato, black olive salad £7

Cheese

Scimudin - Sondrio, Lombardia £9

Gratin Blu - Torino, Piemonte £9

Taleggio - Cremona, Lombardia £90

Pecorino Toscano giovane 3 mesi - Siena, Toscana £9
Pecorino Sardo maturo 9 mesi - Nuoro, Sardegna £9
Sant Andrea - Udine, Friuli Venezia Giulia £9

Robiola in foglia di fico - Asti, Piemonte 80gr £11
Kasus Caverna - Bolzano, Tirolo £11

Charcuterie

Sopressa Castelli - Vicenza, Veneto £16
Salame Diavolo - Vicenza, VVeneto £16

Speck di Cormons - Gorizia, Friuli £16

Culatta Emiliana - Parma, Emilia £16

Mortadella con pistacchio - Bologna, Emilia £16
Filetto della Timpa - Padova, Veneto £16

Pepita del Piave - Trento, Trentino £18

Coppa Lunga della Bassa - Parma, Emilia £18

Selection of charcuterie and cheese £28

A discretionary 12.5% service charge will be added to your bill



