PARTY A

£36.95 per person | Available Sunday - Thursday, 12 - 9pm.

Available at discretion on Fridays. Preorder only for groups of 10+.

A NTITPASTI

BURRATA
Burrata seasoned with olive oil & balsamic vinegar, pomodoro

‘granita’, garlie, basil.

CAPRINO ASTRUSO (V)
Crispy goats cheese, red onion chutney, filo shards, rockert,

parmigiano reggiano DOP fondue & pistachio.

COZZE TARANTINA (GF IF REQ)
Saut¢ed Cornish mussels, garlic, chilli, cherry tomatoes,

arslev & croutons
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ANTIPASTO ALL'ITTALIANA

Selection of Tralian cured meats, cheese & crostini bread

S EC O ND I

LINGUINE PRIMAVERA (VE) (GF IF REQ)
Linguine primavera, seasonal Vegetables, tomato ‘rosa’

sauce & vegan crecam.

RISOTTO ALLE MELANZANE (GF IF REQ)
Risotto with ‘acqua di pomodoro’, aubergine parmigiana, crusco

peperoni, pesto and tomato confit.

FEGATO ALLA VENEZIANA (GF IF REQ)
Charbroiled Calves liver, Vermentino wine, red onion, paprika,

cauliflower veloute & artichoke “alla giudia”.

SEABREAM

Seabream, 'nduja crust, leck, potato purée & tenderstem broccoli
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Any dCSSCI'E on our dCSSCItS menu,

Cl’lCCSC at £2 supplement



PARTY B

£46.95 per person | Available Sunday - Thursday, 12 - 9pm.

Available at discretion on Fridays. Preorder only for groups of 10+.

A NTITPASTI

BURRATA
Burrata seasoned with olive oil & balsamic vinegar, pomodoro

‘oranita’, garlic, basil.
8 g

CARCIOFI (V) (GF IF REQ)
Marinated globe artichoke stuffed with mozzarella and parmesan

‘au gl”llfil’l’, rustic pOIﬂOdOl’O sauce.

RAGU FORBITO (GF IF REQ)
24 hour slow cooked Tuscan sausage ragout, creamy burrara,

pesto sauce & Italian bread.

GRANCHIO
Crisp breaded hand picked crab, onion, peppers & Romanesco.

S EC O ND I

AGNELLO (GF IF REQ)
Slow cooked lamb shank, Sorrentina herb crusct, mint & lemon

I'iSOttOﬂ royal g]azc.

CONCHIGLIONE (VE)
Conchig]ione stuffed with shitaki mushroom ragt‘l, caramelized

onions, vegan cream tomato ‘rosa’ sauce. Non vegan available

BACCALA AL 'NDUJA (GF IF REQ)

Local cod fillet, 'nduja crust, potato pur¢e & tenderstem broccoli.

TORTELLONI ALLA AMATRICIANA
Handmade veal tortelloni, guanciale & pancetta, stracciacella, sugo

all'amatriciana, Crisp parma ham.
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Any dCSSCI't on our dCSSCl’tS mcecnu,

C]’ICCSC at £2 Supplcmcnt



