
s n a c k s

w ild  farmed foc acc ia , roast ed  chill i  oil  4 .5
ADD PEPERONATA OR SMOKED AUBERGINE 3  EACH

mar inat ed g or dal  &  kal amata ol iv e s  5
charcut er ie  select ion  6 /14

chee se  select ion  6 .5 /15
seasonal  ho use  p ickle s  &  ferment s  4 /11

nd uja , bl ossom hone y, fennel  p ollen , brusche t ta  8
salt  cod  croq ue t t e s, rome sco  9

pan roast ed  chor iz o, bl ack  ol iv e s, p iq uill o  peppers  9
t ruffle  &  parme san arancini  8

seasonal  oy st ers
MIGNONET TE/PICKLED CUCUMBER 4 .5 /25

s m a l l  p l at e s

angus  beef, tonnato, p ickled  r ed  radish  9
g r illed  l amb r ibs, sp iced  ezme, w hipped  yog h urt  10
pan-fr ied  sc all ops, del ic a  pumpkin , c apers, sag e  12

octopus  c ar pacc io, ag rodol ce  v inegar, ch  ol iv e  oil , chill i  14
bur rata  panz erot t i , salsa  v er de  13

s e a s o n a l  s a l a d s  &  v e g e ta b l e s

char r ed g em le t tuce, bag na  c auda, waln ut p ic ada  7
w int er  tomatoe s, c ast el  franco, pang rat tato 12
puntar ell a , celery, w int er  radishe s, parsle y  14

wood roast ed  bee t root, p omeg ranat e, sheep’s  chee se , toast ed  haz eln ut s  15
t ruffle , celer iac  &  taleg g io  g rat in  10

l a r g e  p l at e s

baked hake, bot targa  but t er, c avol o  nero, pr e serv ed  lemon 28
wood roast ed  r ed  praw ns, so ur do ug h, put tane sc a  but t er, lemon 19

g nocchi , celer iac , w ild  mushrooms  19
ADD TRUFFLE 4

g r illed  r ibe y e  st eak , c afé  de  par is  but t er, roast  shall ot s  38
wood roast  chicken , sag e  &  gar l ic  but t er  20/38

roast  p orche t ta , sp iced  roast  q uince, fennel , sag e  25 

p i z z a

buffal o  mozz ar ell a , p omodoro, bas il  16
bl ack  f igs, waln ut s, masc ar p one, g org onz ol a , sag e  16

g r illed  auberg ine, e w e ’s  chee se , waln ut, chill i  hone y  16
nd uja , sp iced  chor iz o, f ior  di  l at t e, toast ed  fennel  seeds, hone y  17

w int er  tomato, ort iz  tuna , fr e sh  or egano, ol iv e s, rosemary  17
spiced  l amb ragu , p omodoro, yog h urt, sumac  16

iber ico  pance t ta , roast ed  p ineapple , g org onz ol a , p ickled  r ed  onion  18

s i d e s

ho use  fr ie s, a iol i  6
wood roast ed  p ink  f ir  p otatoe s, bravas  sauce  6

l ondon leav e s, fennel , fr e sh  her bs, ho use  dr e ss ing  6
del ic ia  pumpkin , sag e , c apers  6  

st eamed w int er  g r eens  6
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