
 

 

 
 

A N T I P A S T I  

warm sicilian olives  - 13 

bruschetta, stracciatella, shallot caramel  - 11 

fried ricotta, honey, thyme  -12 

 

S H A R I N G  

focaccia, garlic, rosemary, buttermilk  - 4p/p 

burrata, zucchini caponata, sultana, chilli  - 22 

market green vegetables, Italian inspired - changes daily -12 

whole baked eggplant, no. 29 olive oil, toasted hazelnut, buttermilk - 17 

P I Z Z E T T E  

clevedon mozzarella, ripe tomatoes, basil, olive oil, sea salt  - 23 

bianca, gorgonzola, rocket , spinach, parmesan - 23 

 

P A S T A  &  R I S O T T O  

riso verde, zucchini flower, fresh peas, fine herbs, feta  - 24 

spaghetti ‘alla chitarra’, ‘carbonara’  - 17 / 24 

pappardelle, tomato, basil, parmesan  - 23 

tortellini, asparagus, clevedon buffalo curd, pinenuts, lemon - 25 

macaroni, chilli, fontina cheese  - 15 / 21 

potato gnocchi, ‘cacio e pepe’, pecorino, cured egg yolk  - 21 

 

I N S A L A T E  

caesar, boiled egg dressing, garlic croutons - 16 

heirloom tomato caprese, local buffalo mozzarella, basil pesto  - 21 

salty river farm leaves, green olive, lemon, extra virgin olive oil -9 

baby rocket, strawberry, ricotta salata, aged balsamic  - 16 

 

 

 

 

D O L C I  - 15.5 

tiramisu, amaretto crumb, valrhona cocoa 

bombolone  brioche doughnut, salted chocolate, seville marmalade 

affogato, coffee, vanilla gelato, liqueur 

 

 
Your friendly local  |  Gluten & dairy free available on request


