
*WE OFTEN COOK WITH NUTS, dairy + MORE. PLEASE ADVISE OUR TEAM IF YOU HAVE ANY FOOD ALLERGIES.

olives - chilli + garlic 7

6focaccia, olive oil, balsamic

12really good anchovies, olive oil, vinegar

oysters by ½ or full doz – cipollini onion vinegar, lemon, hot sauce 30/55

green goddess salad - cos, croutons, spring vegetables 14

mortadella, green tomato chutney 17

serrano ham, rockmelon, verjuice 19

whipped ricotta, hot honey + roast grapes 14

whipped anchovy toast + black olive 9EA

baked half shell scallop, café de paris butter, pangrattato  9ea

market fish crudo, fennel, burnt orange dressing 22

PLATES

26spinach + ricotta cannelloni, tomato, mozzarella

29baked campanelle carbonara, guanciale, parmesan, yolk

baked pasta

tiramisu – big scoop   /  really big scoop 14 / 20

9vanilla gelato, olive oil, sea salt

9gelato of the week

sweet

little baby cheeses - mozza, scamorza, colby, blue 27

PRETTY FLY FOR A FUNGI - mushrooms, crispy + caramelised onions, goats’ fetta 28

porkie pies - pork, fennel, scamorza 29

26
antonio margheriti - blistered tomato, mozzaRELLA, basil

+ BLOODY GOOD anchovIES +12

+ burrata + 11

IT’S HOT HONEY - FELINO, TOMATO, HOT HONEY 28

MAKE THEM HOTTER: ADD PICKLED JALAPEÑo, homemade hot sauce or both!

pizza [  Squares 8x10” ] 


