SMALL PLATES

olives (v)

courgette fries (v)

garlic bread with mozzerella (v)
burrata, heritage tomatoes (V)
panzanella salad

calamari

CERT

U0

NEAPOLITAN PIZZA

margherita (v) 4.9

goats cheese, caramalised onion,

frigiarelli (v) 6.5
rocket, parmesan, parma ham GRS

Pepperoni, ‘nduja, popponcini

peppers (&5 7

wild mushroom, taleggio, truffle oil

(no tomato) 508

frigiarelli, soft egg, parmesan 6r5)

WHERE IT’S FROM...

FRESH HANDMADE PASTA

parpadelle, pomodoro
gnocchi, sage butter
tagliatelle, wild mushroom

ravioli, beef, spinach and

parmesan

half moon ravioli, Italian sausage,

cavolo nero

parpadelle, beef ragu

Our amazing Neapolitan dough is made fresh each day in house. It is left

to prove naturally over 24 hours then cooked in our wood fired oven at

over 400 degrees. This produces a light,

crispy and super tasty pizza.

We only use the best San Marzano tomatoes and Fior di Latte mozzarella.

Our beautiful fresh pasta is handmade locally and delivered to us daily.

We get our fish whole from Hampstead Seafoods,

be any, be careful of bones.

We cannot guarantee our dishes are 100% allergen free, but speak to your waiter for all allergen information.

so although there shouldn’t

We add an optional 10% service charge for groups of 6 or more.

6.5

SALAD

salmon, avocado, cous cous,

asparagus, celery
chicken ceaser

chicken, freekeh, kale,

dressing

bavette steak tagliata

chEslIey
9
9
parmesan
9
10.5



APERITIVO

101 spritz
white peach bellini

local G&T

BEER

moretti
moretti zero alcohol
crate pale ale

crate cider

DIGESTIVO

branca menta
limoncello

ratafia

555

3.6

326]

4.6

BE5

3515

B

Cini din!

WINE

white
house

pinot

gavi
red
house

barbera

valpolicella ripasso

rose
pinot blush
sparkling

prosecco

GLS BTL

4.3 16
2@ 755

1855
4.3 16
4.6 17.5

20.5
4.3 16
4.9 19

SOFTS

coke/diet 2805
apple juice 2005
san pellegrino cans A5
still/sparkling water 5

HOT

coffees IBBREME Y,

tea 25i0)

DESSERT

cheesecake
tiramisu

ice cream (choc, vanilla,

strawberry, lemon sorbet)
affogato

prosecco & lemon sorbet

sgroppino

o5

A5



