Antipasti

Holtkamp bitterballen 9.5
Mustard
Noccarella olives “oo% re 6

Olive oil, lemon zest

Burrata caprese (V) 13
Burrata, pickled roasted peppers, Padron peppers

Puccia bread (V) 7
Parmesan, garlic whipped butter

7
Caponata “100% ps 9
Sicilian aubergine, sweet-sour vegetables,
capers, olives

Artichoke stracciatella (V) 9.5
Marinated artichokes, stracciatella, lemon
Arancini (V) 9.5

Porcini, truffle rice, Tallegio, truffle aioli

All Day Plates

Halibut with pesto 27
Pan fried halibut, Pesto Genovese, grilled lemon,
salad

Steak with Puttanesca 28
Seared steak, Puttanesca & Parmesan fries

Insalata Romana 18
Grilled chicken, little gem, Romana dressing,
anchovies, pane carasau

Pizza burger 22
Double smash beef, truffle aioli, Provolone,
tomato ragu, spicy salami, Lombardy chili, fries

Italian steak sandwich 18
Balsamic onions, rocket & Parmesan sauce
Add fries +4

A\

Pizza

Margherita (V) 14
Tomato ragu, fior di latte, basil,
extra virgin olive oil and Parmesan

Calabrian 19
Tomato ragu, fior di latte, 'nduja, spicy salami,
pickled peppers and hot honey

Napoli 19
Tomato ragu, Italian achovies, stracciatella,
capers, Taggiasca olives, lemon

Friarielli & Salsiccia 19
Fior di latte, salsiccia, friarielli,
smoked mozzarella, chilli flakes

Quattro Formaggi (V) 18
Pecorino, fior di latte, smoked mozzarella,
Gorgonzola, oregano

Sides

Truffle fries (V) 9.5
Fries with Parmesan, truffle, truffle aioli

Fries (V) 6.5
Mayo, ketchup

Green salad (V) 7
Lemon dressing

Dessert

Affogato 7
Espresso shot, vanilla gelato, caramel sauce
Choco pudding 9
Vanilla gelato, espresso crunch

Espresso Martini 12

Vanilla vodka, Kahlua, espresso, simple syrup

P Please note not all ingredients are listed on the menu descriptions.
100% PB plant based dish | (V) Vegetarian dish | 1f you have a food allergy please advise our team before ordering.
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