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LONDON
RAW PASTA & SOUP
Seared beef carpaccio, 14.75  Cannellini bean soup, 10.75
grilled artichokes, trufie mayo, rocket porcini mushrooms, rosemary oil
Sicilian red prawns, sea salt, lemon 156.25 Buffalo ricotta ravioli, black truffle 14.50/23.50
Tuna tartare, chilli, lime & rocket 15.25 Malloreddus, pork and 13.50/20.50
Swordfish carpaccio, lamb lettuce, 18.50 fennel seeds ragout, aged pecorino
tropea onion & pomegranate dressing Rustichelle, roasted squash, Gorgonzola,  13.50/20.50
walnuts & sage
Paccheri, gurnard, tomato, 13.95/20.95
Taggiasca olives & parsley
FRITTI o .
o Bigoli, duck & girolles ragout, 52.00
Zucchini fritti 7.95 smoked ricotta (to share)
Calamari fritti, lemon 12,75  Lobster linguine, garlic & chilli 62.00
Black trufile & Parmesan croquettes 9.75  (to share)
Mozzarelline, spicy tomato sauce 9.25
GRILLED & BAKED
Roasted bone marrow, 9.75
toasted ciabatta bread
COUNTER & SALAD : .
Aubergine Parmigiana 13.75/19.75
Avocado, Parmesan, radish & 12.25 .
baby gem salad Eﬁﬁy chicken, roasted potatoes, 14.50/24.50
Pickled mushroom, endive, quail eggs & 14.50  Pork Milanesine, radish & 14.95/25.75
black trufle salad baby gem salad
Roasted root vegetables & radicchio salad, 12.75  Pan-fried hake, braised borlotti beans,  14.95/25.75
honey & mustard dressing wild chicory, peperoncino
E)U”_?T(T rustic Mediterranean vegetables, 13.75  Chargrilled wild sea bass, salsa verde 28.00/56.00
st ) Rib of beef aged 31 days, 30.00/60.00
Octopus, chickpea purée, fennel, 1825  rosemary and garlic 250/500g
fried capers Selection of Italian Luganica sausage 38.00
, L . i i u i u , .
Wild boar salsiccia from Umbria 9.75 rocket salad & salmoriglio (to share)
Bresaola, Parmesan & lemon 13.75
Cured pork fillet, pickled caulifiower 10.75  SIDES
Parma ham, aged 30 months 13.75  Rocket & Parmesan salad 6.75
Camembert di bufala, 100% buffalo milk 9.75  Roasted potatoes 5.25
Pecorino Gran Riserva, aged 1 year, 9.75  Sprouting broccoli, garlic 525
100% ewe’s milk
Muffato blue cheese, 100% cow’s milk 9.75  DESSERT
Selection O; cured meats ;??g Pistachio tiramisd 9.75
Selection o Icheeses 5 8l 50 Chocolate tartufo, poached cherries 9.75
Gran selection of cured meats & cheeses . Baked apple fart, vanilla ice cream 0.75
Tozi affogato Q.75
Selection of ice creams & sorbets 9.00
Selection of cheeses, cugna, 14.50
toasted ciabatta bread
All prices include VAT at the current rate and are quoted in Pound Sterling. A discretionary 12.5% service charge will be added to your bill. HnE
If you suffer from any allergy or food intolerance and wish to find out more about the ingredients we use, please inform your server. 3&.5-#
Please scan the QR code for kCal information. %ﬁ?’-’llﬂ
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	RAW
	Seared beef carpaccio,
	grilled artichokes, truﬄe mayo, rocket
	Sicilian red prawns, sea salt, lemon
	Tuna tartare, chilli, lime & rocket
	Swordﬁsh carpaccio, lamb lettuce, tropea onion & pomegranate dressing
	14.75
	15.25
	15.25
	18.50

	FRITTI
	Zucchini fritti
	Calamari fritti, lemon
	Black truﬄe & Parmesan croquettes
	Mozzarelline, spicy tomato sauce
	7.95 12.75
	9.75
	9.25

	COUNTER & SALAD
	Avocado, Parmesan, radish &
	baby gem salad
	Pickled mushroom, endive, quail eggs &
	black truﬄe salad
	Roasted root vegetables & radicchio salad,
	honey & mustard dressing
	Burrata, rustic Mediterranean vegetables,
	basil oil
	Octopus, chickpea purée, fennel,
	fried capers
	Wild boar salsiccia from Umbria
	Bresaola, Parmesan & lemon
	Cured pork ﬁllet, pickled cauliﬂower
	Parma ham, aged 30 months
	Camembert di bufala, 100% buﬀalo milk
	Pecorino Gran Riserva, aged 1 year,
	100% ewe’s milk
	Muﬀato blue cheese, 100% cow’s milk
	Selection of cured meats
	Selection of cheeses
	Gran selection of cured meats & cheeses
	12.25
	14.50
	12.75
	13.75
	18.25
	9.75
	13.75
	10.75
	13.75
	9.75
	9.75
	9.75
	20.50
	21.75 28.50

	PASTA & SOUP
	Cannellini bean soup,
	porcini mushrooms, rosemary oil
	10.75
	14.50/23.50
	13.50/20.50
	13.50/20.50
	13.95/20.95
	52.00
	62.00
	9.75
	13.75/19.75
	14.50/24.50
	14.95/25.75
	14.95/25.75
	28.00/56.00
	30.00/60.00
	38.00
	6.755.255.25
	9.75
	9.75
	9.75 9.75
	9.00
	14.50
	Buﬀalo ricotta ravioli, black truﬄe
	Malloreddus, pork and
	fennel seeds ragout, aged pecorino
	Rustichelle, roasted squash, Gorgonzola, walnuts & sage
	Paccheri, gurnard, tomato,
	Taggiasca olives & parsley
	Bigoli, duck & girolles ragout,
	smoked ricotta (to share)
	Lobster linguine, garlic & chilli
	(to share)

	GRILLED & BAKED
	Roasted bone marrow, toasted ciabatta bread
	Aubergine Parmigiana
	Baby chicken, roasted potatoes,
	chilli
	Pork Milanesine, radish &
	baby gem salad
	Pan-fried hake, braised borlotti beans, wild chicory, peperoncino
	Chargrilled wild sea bass, salsa verde
	Rib of beef aged 31 days,
	rosemary and garlic 250/500g
	Selection of Italian Luganica sausage,
	rocket salad & salmoriglio (to share)

	SIDES
	Rocket & Parmesan salad
	Roasted potatoes
	Sprouting broccoli, garlic

	DESSERT
	Pistachio tiramisù
	Chocolate tartufo, poached cherries
	Baked apple tart, vanilla ice cream
	Tozi aﬀogato
	Selection of ice creams & sorbets
	Selection of cheeses, cugna,
	toasted ciabatta bread
	Please scan the QR code for kCal information.



