BREADS & ANTIPASTI

GLUTEN ALTERNATIVE MENU

Neeal e OIIIVES 660000000000 0000000000030000000000030000003000000000000000300a 5
Flatbread, garlic butter, rosemary, sea salt v ....iieiiiiieeerineeennoneosannns 6*
Breads, tapenades & extra virgin ¥ ..t iieiiet ittt et ottt onaaeesennns 6

Antipasti Plate, housemade pastrami & mortadella, marinated melon bocconcini,
mushroom paté, olives, grilled vegetables, breads & extra virgin .........cc.... 18

SMALL PLATES

Marinated artichokes, courgettes, peppers, almond & orange sauce £ ............ 8*
Burrata bruschetta, winter leaves, balsamic & extra virgin olive oil vV ........ 9
Portavogie prawn bruschetta, sun-blush tomato butter, crispy capers ........... 10
Grilled lamb skewer, onion, rosemary & lemon Cream .......eceeeteeeccesconscoas 10
Crispy calamari, fennel, lemon aioli «..ieeiietiieetieeseonsansssosconsconssnnss 10*
PIZZA

Classic margherita, mozzarella, tomato, basil YA ... ittt eeeocennnns 14*
Sweet pepperoni & basil «.oieeeee ittt eeeeeeeeeseoostasoocosasscssossssssssoonsass 15*
Calabrian spicy sausage & wild mushroom ........cciiiiiiiiinrneneneenncecnnss 16
Goat’s cheese, wild mushroom, caramelised onions, pine nuts vV ......cciieeeenns 16
Pancetta, mozzarella, parmesan, hot honey & truffle oil ...ciciiiiiiiiiieeiennns 17
‘Nduja, Chorizo & SPICY SAUSATE & et e et euotoeeetonessossosnsssascnnsssssonassessos 17
MAINS

Penne pasta, buffalo mozzarella, cherry tomato, olive, pine nuts vV ........... 15*
Penne pasta, Calabrian spicy sausage, pecorino, tomato, basil ......ccieeieenns 16*
Seafood risotto, Portavogie prawns, mussels, white wine cream, gremolata ...... 18
Corn-fed chicken, puy lentil & pancetta ragu, pepperonata,

charred scallions, Crispy Cavolo NEIr0 .. eeeteeeeeeoseeessnoossesoosssssesssss 23
Seabass fillet, Tiger prawn & tomato fregola, caper cream, dill ......c.c00ceo.. 24
Beef short rib, walnut pesto potatoes, tenderstem,

slow roast tomatoes, chianti JUS .. ietiiiiiieeieeeeeeseencoesssosconssonssnnss 26
SIDES 6

Fried potatoes with garlic & pecorino A
Seasonal greens & pesto
Winter leaf & walnut salad

Truffled fries & parmesan

Allergens: Please advise your server of any food allergies. We cannot guarantee that our dishes will be completely
al lergen free. Some of our cheese is not suitable for vegetarians. Ask your server for details.
V Vegetarian. VE Vegan. VA Vegan adaptable.
Service charge: A discretionary 10% service charge will be added to all bills.



DESSERTS

Pistachio & raspberry ice Cream......cuoiiietieeeeeseoosessseonssnsssnnssnnssans 6
Lemon ricotta cake, b0o0zy berries ....iiieeeetiieeeeeeeeeesnooossasoonaassssnas o8
COFFEE
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Flat white .ottt ittt ittt it eeeeeeeeeeesnsesonsessnsessnsessnsessans 3,68
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Italian amaro, Irish whiskey, coffee, cream, nutmeg

E3eEsse WErd ocoococ000000000000006000000000000000000000000000000C000GC00000000Ga 12.5
Vodka, coffee liqueur, single origin espresso




