
Cicchetteria and Pasta Bar

Nibbles
Olives (vg) 

Giant olives from Cerignola 

Pickles (vg) 
Cucumbers, carrots, cauliflower, & onions pickled in apple cider vinegar

Crocchette di Patate 
Cheesy potato croquettes with San Daniele ham 

served with a Mediterranean mayo 

Polenta & Caponata (v)
Crispy Polenta with Caponata, an aubergine, pine nut & onion stew.

Served cold

Patatine Fritte all’Aceto Balsamico (v) 
Chunky chips with 25-year-aged balsamic salt 

Arancini (v) 
Cacio e pepe arancini in a seasonal mushroom cream 

Polpette della Nonna
Savoury beef meatballs with tomato sauce 

Casarecce al Pesto con Fagiolini ed Edamame (vg) 
Casarecce in a rocket and basil pesto, 

topped with garlic-sauteéd green beans, edamame, and almond flakes

Rigatoni al Ragú d’Anatra
Rigatoni in a slow-cooked duck ragú with sage butter, topped with crispy duck skin & sage

Conchiglie al Granchio 
Black conchiglie in a fresh tomato & Cornish crab sauce with broccoli & golden raisins 

Rigatoni alla Norma (v) 
Rigatoni in a smoked aubergine sauce with fried aubergine & smoked ricotta 

Casarecce Arrabbiata (vg) 
Casarecce in a spicy tomato sauce, topped with angel hair chillies 

Pipette alla Bolognese 
Pipette in an organic beef & lamb ragù, topped with crispy rosemary

Mains

Desserts
Passionfruit and Mango Pannacotta 

Tiramisù della Casa (v)

Raspberry Sorbet with Goji Berries (vg)

Affogato (v)

£35 Group menu

Please inform your waiter about any food allergies or special dietary requirements. A discretionary service charge of 12.5% will be added to your final bill.  
For large bookings and private events, a discretionary service charge of 13.5% will be added to the final biill. We are a cashless restaurant. All major credit cards accepted. 

Designed to be served sharing-style


