
--- ANTIPASTI ---
Foccacia 4ea
Olives 8

Pizzetta, white anchovy, gribiche, roe 12ea
Stracciatella, heirloom ox heart tomato, vincotto 22

Prosciutto, buffalo mozzarella 25
Zucchini flower fritti, saffron mayo 20

Supplì al telefono 8ea
Tuna & scallop crudo, burnt mandarin, eschalot 25

--- PIZZA ---
Margherita // san marzano, buffalo mozzarella, parmesan, basil 26

Mushroom // seasonal mushroom, provolone, truffle 28
Bufalina // heirloom cherry tomato, buffalo mozzarella, parmesan, pesto 26

Prosciutto // san marzano, parmesan, rocket, burrata 32
Diavola // san marzano, sopressa, nduja, chilli, fior di latte, parmesan, basil 28

Salsiccia // pork & fennel sausage, roast potato, fior di latte, 
gorgonzola, pecorino, rosemary 30

--- PASTA --- 

Amatriciana // macchernoni, tomato, guanciale, pecorino, chilli 30
Bolognese Bianco // tagliatelle, veal & pork ragu, parmesan, pancetta 30

Lamb Ragu // pappardelle, pecorino 36
Eggplant & Ricotta // ravioli, tomato, ricotta salata, basil 28

Our pasta is made fresh in house daily, cooked al denete. Gluten free pasta available on request.

--- IL SECONDI ---
400g Veal parmigiana, tomato, buffalo mozzarella, basil 45

200g Swordfish cutlet, puttanesca, brown butter 38
1kg Bistecca, pan sauce (45min cook time, sereved medium rare) 120

--- CONTORNI ---
Bitter leaf salad, pine nuts, walnuts, parmesan, burnt mandarin 15

Wood-fired potatoes, rosemary, pecorino 18

--- DOLCE ---
Cannoli // Lemon + Ricotta 10

Sundae // Pistachio Gelato, whipped cream 12
Bada Bing Tiramisu // Vanilla sponge, mandarin zest 15
Cheese Plate // Gorgonzola dolce, monté rosso taleggio, 

36mo parmigiano reggiano, quince paste, lavosh 35
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