
APERITIVO 

Feudi di San Gregorio 'Dubl' Falanghina Spumante

Delicious traditional method fizz from Irpinia with 18 months on lees

NIBBLES 

Olives - Nocellara del Belice

Flour Pot foccacia, Pugliese extra virgin olive oil 

If you have any food allergens, please inform us. 
All produce is fresh so menu is subject to change. 

A 10% discretionary Service Charge will be added to total bill  

JANUARY'S BEST MENU 
LUNCH ONLY - Fizz & 3 courses £20 

SMALL PLATE 

Sardine Caeser salad, pecorino
Wine suggestion: Falangina, Albente, Feudi di San Gregorio, Campania 5.5 / 125 ml

PASTA

Sopressini, Tuscan sausage, glazed sprouts, chestnut, mascarpone
Wine suggestion: Cannonau di Sardegna, San Constantino, Sardegna 7 / 125ml

DESSERT

White chocolate cremosa, blood orange, campari
Wine suggestion: Recioto della Valpolicella, l'Eremita, Ca'Rugate 6 / 50ml
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