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AUGUST - DINNER

Cocktails of the day
Americano Bianchi : Bianchis Grillo, Cinzano Bianco, DB Vodka, Olive Brine & Soda 11

Snacks
Cerignola olives (v) 5
Bianchis focaccia, EVOO & aged balsamic (v) 5
Sicilian panelle fries, sage, parmigiano reggiano & aioli (v) 6.9
Taleggio arancino, parmesan & aioli (v) 6.5 each
Grilled hand-dived Devon scallop, garlic butter, pangrattato & burnt lemon 6.5 each
Prosciutto 10

Antipasti
Insalata panzanella, focaccia, tomatoes, red onion, cucumber & stracciatella (v) 11
Bruschetta, nectarine, balsamic vinegar & lemon ricotta (v) 10.9
Polenta fritta, rabbit & pork stracotto with giroles 10.5
Lamb spiedino, pepperonata & paprika aioli 8

Primi
Orecchiette al pesto Genovese, pine nuts & parmigiano reggiano (v) 16
Summer black truffle risotto & parmigiano reggiano (v) 23.5
Linguine puttanesca, pomodoro, anchovy, capers, olives & pangrattato  21.5
Calamarata, Calabrian ‘nduja ragu & pecorino Romano 21.5

Secondi
Aubergine parmigiana with pomodoro, Asiago & toasted almonds (v) 20
Grilled day boat sea bream fillet with acqua pazza, chickpeas & sun-dried tomatoes 26
Grilled chicken thigh with Lucchese potatoes, black garlic aioli & salsa verde 26
Grilled pork chop with orange, braised fennel & bagna cauda 26.5

SAMPLE



