
Tagliatelle ai Funghi  28
local mushrooms, grana padano (add truffle +8)

Rigatoni al Ragu  32
pork, veal & beef bolognese

Caserecce con Gamberi  36
prawns, chili, garlic, cherry tomatoes

Capelli d’Angelo  28
angel hair, pomodoro, basil, salted ricotta

Tuna Crudo  26
roasted cherry tomato,  

candied lemon, micro basil

Bresaola  22
cured beef, arugula, parmesan,  

pickled onion, balsamic

Polpette alla Romana 22
roman style beef meatballs,  

pecorino, tomato sauce

Arancini  22
arborio rice, minced conch, arrabiata

ANTIPASTI

PESCE E CARNE
Pollo Arrosto  36

roasted half chicken, cannellini bean salad,  
rosemary sauce

Salmone in Padella  38
crispy skin salmon, asparagus,  

tzatziki sauce

Pesce Spada  42
grilled swordfish, peperonata,  

couscous, salmoriglio

Tagliata di Manzo  55
seared new york strip,  

roasted yukon gold potato

Cavolo Riccio
kale, sesame, garlic

Patata Arrosto
roasted potato

Rucola
baby arugula, cherry tomato,  

parmesan, balsamic

Funghi
sautéed mushrooms

PASTA

CONTORNO
- 12 -

please inform your server of any allergies or dietary requirements    |    15% service & 10% vat is applied to all bills.

INSALATA
- 16 -

Insalata Mista
seasonal mixed vegetable salad

Caprese
stracciatella, micro basil, aged balsamic, 

heirloom cherry tomato 

LUNCH



Full Italian Breakfast  32
parmesan herb frittata, potato rosti, Italian sausage,  

prosciutto crudo, stewed cannellini beans, mixed salad

Eggs Benedict  24
CHOICE OF  

PROSCIUTTO OR SMOKED SALMON, OR PEPERONATA

poached eggs, toasted focaccia, spinach, parmesan fondue

Royal Scrambled Eggs  30
grated winter black truffle, white truffle butter,  

parmesan, toasted focaccia

Ricotta Pancake Stack  24
berry compote, whipped cream 

DRINKS

Mimosas  18
2 FOR 1

prosecco & orange juice 

please inform your server of any allergies or dietary requirements. 

BRUNCH
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