
I T A L I A N  B I S T R O

P I ZZA

135 125 135

135 135

SAL AMI P ICANTE 
Honey, tomato & mozzarella

GOAT CHEESE 
Semi dried tomato, rucola, pine nuts & pecorino

PANCE T TA 
Portobello mushrooms, tomato, thyme & taleggio

100

125

MARGHERI TA  
Buffalo mozzarella, tomato, basil & parmesan

NDUJA 
Gorgonzola, jalapeños, red onion, tomato & mozzarella

PARMA HAM 
Fresh tomato, mozzarella & parmesan flakes

SALSICCIA 
Black kale, garlic & taleggio

PR I M I

RIGATONI 
Tomato, vodka & spinach

ORECCHIE T TE  
Veal ragu & broccolini

RISOT TO 
Crab & chives

145

105

95

FRENCH FRIES - TRUFFEL MAYO

GREEN SALAD - OLIVES - VINAIGRETTE

BROCCOLINI - SMOKED ALMONDS

S ECO N D I
RIB E YE 
Grilled rib eye, portobello mushrooms, tomato,
basil & barolo sauce

PORK CHEEKS 
Pork Cheeks with polenta, kale, parsley & lemon

SALMON 
Grilled salmon, green beans, almonds, tomato & rucola

225

45

45

45

175

185

CO NTO R N I  -  S I D E  O R D ERS

ANCHOVIES 
Marinated white anchovies, garlic & chilli

SALUMI 
Mortadella, parma ham, fennel salami & pickles

CARROT 
Wood fired carrots, goat cheese, sesame & cumin

BURRATA
Burrata, artichoke & radicchio

TOMATO 
Tomato, buffalo mozzarella, pine nuts, basil, 
rucola & olive oil

MUSSELS 
Steamed mussels, zucchini & tomato

HADDOCK 
Crispy haddock with zucchini, mint 
and aioli

CRUDO 
Raw marinated halibut, white grapefruit,
pistacio, green chilli & basil

V I TELLO TONNATO 
Veal, tuna, tomato, capers & parsley

VE AL TARTARE 
Truffel & parmesan

A NT I PA ST I

SMOKED ALMONDS

35 

MARINATED OL IVES

35

ARANCINI W. MUSHROOMS  
AND MOZ ZARELL A

2 PCS . 50

 GILL ARDEAU, 
C I TRUS & TABASCO

6 PCS . 145

OYSTERS

S N A CKS

DO LCE

T IRAMISU 
Coffee, marscarpone, amaretto

PANNA COT TA
Plums, pistachio, marsala

LEMON MERINGUE 
Vanilla, lemon, marengue, nuts

HOMEMADE
ICE CRE AM

Chocolate, Vanilla, 
Mango, Passion

PER S COOP 35

75

75

85

65

95

85

85

115

115

115

135

95

125

ALL PRIMI ARE SERVED ME-
DIUM S IZED AND INCLUDE 
PARMESAN


