
Smoked cod croquettes, "puttanesca sauce"      7

Meatballs, tomato sauce, basil 8

Spring onion soup, fava, mint pb          9 

Burrata, tomato, basil v 14

Veal tonnato, caperberries  14

Calamari fritti, lemon, chilli, aioli  16

Tuna tartare, avocado, chilli, mint    18

CICCHETTI & STARTERS MENU DEL GIORNO 

PASTA
Agnolotti del plin, black truffle                                                28

Paccheri, prawns, asparagus, saffron                                       26

Rigatoni Bolognese                                                                      20

Tonnarelli, cacio e pepe v                                                            19

Risotto, aspargus, peas, fava, goat cheese v                           26

Spaghetti lobster, tomato, chilli, basil                                     38
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            Please let us know if you have any allergies or dietary requirements, our dishes are made here and may contain trace ingredients   
v - vegeterian      pb - plant based

Kale, fennel, radish, grapefruit v                                                     14

Butter lettuce, sprouts, avocado, tomato pb                                12

Zucchini, rocket, ricotta, citrus v                                                  13   

ADD  chicken / burrata / avocado / tuna                                   6

WOOD OVEN PIZZA

Prosciutto San Daniele, rocket, burrata 13 | 24

Spicy salami, "cipollini agrodolce"                                 11| 20

Buffalo mozzarella, tomato, basil v   9 | 16

Aspargus, guanciale, pecorino, black pepper             10 | 18

Black truffle, ricotta, wild mushrooms  v    17 | 28

WOOD & CHARCOAL

2 COURSES, 18 |  3 COURSES, 22                                                   

INCLUDES WATER 

STARTERS
  

  Carrot & ginger soup, marinated beetroot pb    

Pizzetta roasted peppers, onion, spicy salami

          Mixed tomato salad, olives, capers, buffalo mozzarella v 

 Salmon carpaccio, fennel, dill, orange, avocado +2 

MAINS

Cavatelli "alla puttanesca" v

Roasted chicken, caponata, aged balsamic

 Grilled cod, mussels, white beans "guazzetto" +4

DOLCI

Tiramisú

  Caramel gelato "affogato"

                                 Chocolate & raspberry sacher                

SALADS

SIDES                                                                                                  all at 6

Sautéed spinach pb                 

Roasted potatoes, rosemary pb

Mixed salad pb

Rocket, cherry tomatoes, parmigiano v

S U N D AY  F E A S T  B R U N C H
Noon to 17: 00

Members  50€ / Guests  55€
I ncludes welcome drink

Beef fillet, roasted potatoes, mushrooms sauce                                                                                      31

Dover sole, lemon, capers                                                                   36

Branzino, clams, tomato, basil, "guazzetto"                                  28

Chicken paillard, cherry tomatoes, rocket                                     21

Veal chop Milanese 34

      

O P E N I N G  H O U R S

Sunday to Thursday
Noon to 17:00 / 19:00 to Midnight

Friday & Saturday
Noon to 17:00 / 19:00 to 1:00


