I Cicchetti

Panisse (v*)

Nocellara olives, orange, coriander leaf + seed, garlic (v*)
Peppers, ricotta salata, chilli + mint (v*)

Artichoke, sundried tomato + capers (v*)

Gli Affettati con Ciabatta di Nizi

Bresaola { beef loin cured for 3 months, gently spiced }

Capocollo {3 month cured pork neck with pepper + wild fennel}

Salame Toscano {3 month cured pork salame with garlic, spices + black pepper}
Salame Finocchiona {2 month cured coarse cut pork salame with fennel seeds}

Gli Antipasti

Garlic bread (v*)

Burrata, capocollo, fig, hazelnut + blackcurrant dressing (n)

Tomato + broad bean fritters, lemon creme fraiche + dill oil (v*)

Aubergine caponata, pinenuts, pangrattato + parsley (v*)

Tempura squash, carrot puree, ricotta salata, mixed seeds + chilli 0il (v*)(n)

La Pasta

Mezze maniche, 16 hour beef short rib + Chianti ragu, Grana Padano
Mezze maniche, roast cauliflower, n’duja + capers (v*)

Mezze maniche, provola + saffron sauce, Luganega sausage + pangrattato
Linguine, braised duck, apricot + smoked almonds (1)

Linguine, courgette, leek + chard, pine nut + parmesan (v*)(n)

Linguine, lentil + aubergine ragu (v*)

Spinach gnocchi, gorgonzola sauce, hazelnuts + crispy sage (v)(n)

Cavolo nero ravioli, butter beans, confit tomatoes + garlic, pangrattato (v)

I Dolci

Gelato + sorbet: take out - 3 scoops; eat in - up to 3 scoops
Affogato with vanilla or Nutella

Tiramisu

Early autumn fruit frangipane tart, amaretto cream (n)
Rose water panna cotta, honey roast pear + pistachio (n)
Vin Santo e Cantuccini

Pacenzia Zibibbo Sicilian dessert wine 100ml

I1 Glossario

Panisse Fried chickpea flour nuggets with chilli + rosemary

Ricotta salata Firm, crumbly + aged salted ricotta

Burrata Mozzarella pouch stuffed with soft stracciatella curds

Mezze maniche ‘Short sleeves’ - a short tubular pasta

Provola Buttery flavoured melting cheese

Nduja Calabrian pork sausage paste with a serious chilli kick

Linguine Long, flat pasta

Affogato Two scoops of Alice’s ice cream with an espresso shot to drown them in

v - vegetarian v*- vegan version available n -contains nuts or seeds

Apart from our stuffed pasta, gluten free pasta and gnocchi are available on request. Most of the rest of

the menu is available with gluten free alternatives. Please inform us of other allergies + dietary
requirements. Unfortunately, we cannot guarantee the absence of traces of nuts.

Service charge is not included. Whatever you leave is divided equally amongst all our staff.
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