


Primi | Pasta
Spaghetti alla chitarra aglio olio e peperoncino    17

Pisarei e Faso’    20

Tagliatelle with wild mushrooms sauce    22

Strozzapreti  with a different selection of meat ragù    24

Squid ink linguine with slow cooked octopus, anchovies, capers, tomatoes & fresh herbs ragù    28

Tomato & Basil Gnocchi    24

Pumpkin & sinach tortelli with truffle cream    29 

Duck & truffle tortelli with herby butter    34

Contorni | Sides 
Steamed seasonal vegetables with organic oil and Maldon sea salt     12

Roasted organic Nicola potatoes with rosemary     10

Crispy polenta    9

 

   

Salads
Mista arcobaleno    14

Rocket, radicchio & pears with honey dressing and balsamic glaze    16

Caprese salad with fresh buffalo mozarella, tomatoes & rocket    16

Waggyu bresaola with rocket, Parmesan & aged balsamic     20

     vegetarian - ask for GF & kids’ options
Public holidays & Groups attract a 10% surcharge 

2% Credit card Surcharge 


