
Tonno 
Tuna, Crudo, Onion, Cannellini, Sorghum

Asparagi 
Asparagus, Olive, Bitto, Yolk, Sourdough

Trippa di Baccala 
Cuttlefish, Bone Marrow, Brioche 
 
Lingua  
Tongue, Pastrami, Artichoke, Salsa Verde

Antipasto

Orecchiette 
Octopus, Tomato, Nduja

Gnocchi 
Nettle, Ricotta, Broad Bean, Robiola

Ravioli 
Pepper, Crab, Oyster 

Sopressini 
Rabbit Ragu, Olive, Marjoram

Pasta

Agnello alla Romana 
Lamb Chop, Pepperoni, Sugo 

Maiale 
Pork Jowl, Apricot, Nduja, Cabbage

Pesce 
Fish, Calamari, Smoked Tomato, Peas  

Pollo 
Milking Yard Farm Chicken, Pancetta, Turnip

Secondi

Three Courses 150

Extra Course 25 

Please speak with us regarding any dietary requirements. We endeavour to accommodate 
dietaries however, we cannot guarantee that any products served will be free of allergens. 

Ostrica 
Oyster, Fennel Pinzimonio, Finger Lime +8

Caviale 
Beluga Caviar, Ricotta Hot Cake +190

Fritella 
Crumpet, Lemon Myrtle, Bottarga +12  
 

 

Assaggini



Parmigiano 
Anchovy Toast, Balsamic Onion 

Anatra  
Duck Salumi, Polenta Bread, Pumpkin

Vongole e Cozze 
Clams, Mussels, Tomato, Saffron, Pastina Abbrustolito 

Cappelletti 
Saffron, Baccala, Roe, Butter, Lemon

Quaglia 
Lemon, Thyme, Rice, Jerusalem Artichoke 

Soufflé  
Chocolate Soufflé, Amaretto Gelato

Gran Tour 

Gran Tour 180

Classic Wine Pairing 130

Premium Wine Pairing 190



Parmigiano 
Toast, Balsamic Onions 

Pomodoro 
Gem Lettuce, Smoked Tomato, Peas

Asparagi 
Asparagus, Olive, Bitto, Yolk, Sourdough

Gnocchi 
Nettle, Ricotta, Broad Bean, Robiola

Fior Di Zucca 
Zucchini Flower, Fava, Lemon, Caponata

Vegetables

Three Courses 150

Gran Tour 180

Extra Course 25 

Please speak with us regarding any dietary requirements. We endeavour to accommodate 
dietaries however, we cannot guarantee that any products served will be free of allergens. 



Three Courses 150

Gran Tour 180

Extra Course 25 

Zucca 
Pumpkin, Pulls, Orange

Pomodoro 
Gem Lettuce, Smoked Tomato, Peas

Asparagi 
Olive, Cannellini Bean, Balsamic Onion 

Orecchiette 
Broccoli, Chilli, Pine Nut, Pangrattato

Fior Di Zucca 
Zucchini Flower, Fava, Lemon, Caponata

Mela Cotogna  
Spiced Quince, Rice Gelato, Olive Oil

Vegan

Please speak with us regarding any dietary requirements. We endeavour to accommodate 
dietaries however, we cannot guarantee that any products served will be free of allergens. 



Fiorentina  
Chocolate, Orange, Hazelnut, Cherry Gelato 

Babà al Rum 
Limoncello, Pistachio, Rhubarb

Venere 
Pear, Saffron, Rice Gelato 

Soufflé  
Chocolate Soufflé, Amaretto Gelato

Dolci 

Extra Course 25 


