
 

Please ask a member of our team before ordering if you have any allergies or intolerances. 
A 12.5% discretionary service charge will be added to your bill. 

 

 

 

 

SPAGNOLETTI 
 

 

Suckling pig and black pudding croquette, capers, egg mayo 

Wild mushrooms and truffle arancini, goat’s cheese 

Charcoal sourdough bread, olive oil  

 

La latteria burrata, peas, broad beans, truffle  

 

Rabbit lasagna, tarragon 

 

Cod, cavolo nero, caper, pine nut, anchovy 

 

Lamb rump and belly, tomato, aubergine, soft polenta 

 

Polenta cake, bitter orange curd, cardamon 

 

 

 

 

 



 

Please ask a member of our team before ordering if you have any allergies or intolerances. 
A 12.5% discretionary service charge will be added to your bill. 

 

 

SPARKLING   Btl 

Franciacorta Cuvée Prestige, Ca’ del Bosco, Lombardy, NV 85 

 

WHITE 

Cataratto Bianco Biologico, Fabrizio Vella, Sicily, 2022 49 

Vermentino, Tenuta Guado al Tasso, Antinori, Tuscany, 2022 61 

Kerner ‘Carned’, Kaltern Caldaro, Trentino-Alto Adige, 2021 71 

 

ROSÉ 

‘Rosamati’ Fattoria Le Pupille, Tuscany, 2022 65 

 

ORANGE 

Fiano ‘Don Chisciotte’, Pierluigi Zampaglione, Campania, 2020 60 

 

RED 

Rugra Nebbiolo ‘Scajeta’, Piedmont, 2016 49 

Etna Rosso, Masseria Setteporte, Sicily, 2019 59 

Cannonau di Sardegna Riserva, Pala, Sardinia, 2019 72 

 

 

 


