
SNACKS
nocellara olives citrus & herb marinade ve/gf 4

focaccia evo & balsamic ve 4

padron peppers romesco sauce ve/gf/n 7
panzanella salad tomatoes, basil, red onion, rosemary croutons, trapanese pesto v/gfa 10

sardine bruschetta pepperonatta, salsa verde, honey roasted tomatoes 9
fritto misto whitebait, calamari 9

margherita san marzano tomatoes, fior di latte, basil, parmesan v 14

triple garlic garlic butter, fior di latte, basil, confit garlic, garlic marmite drizzle v 14

wild mushroom san marzano tomatoes, fior di latte, parmesan, rosemary, chilli v 15

puttanesca san marzano tomatoes, fior di latte, sundried tomatoes, olives, anchovy butter, capers v 15

pepperoni san marzano tomatoes, fior di latte, calabrian chilli v 15

truffling pig fior di latte, mascarpone, mushrooms, pancetta, pecorino, truffle oil 16

garlic & herb v/gf
basil aioli v/gf

chilli mayo v/gf
hot honey v/gf

gluten free base available +£2

v = vegetarian. ve = vegan. gf(a) = gluten free (available). n = nuts. Please alert your server to any allergies. While we strive 
to accommodate dietary needs, we operate an open kitchen and cannot guarantee items will be free from unintentional 
allergens. A 10% service charge is added, all of which directly supports our team. Ask your server about vegan alternatives.

stores salad radicchio, rocket, shallots, stores vinaigrette ve/gf 5
crispy potatoes garlic butter, mascarpone, parmesan v/gfa 5

MENU

SHARING STARTERS

PIZZAS

SIDES

DIPS 2

pepperonata san marzano tomatoes, wood fired peppers, pesto, pecorino v 16

chilli nduja san marzano tomatoes, fior di latte, pickled chillis, hot honey, pecorino 16

zucchini fries aleppo seasoning ve 5


