
SPUNTINI
Rosemary focaccia w/ olive oil  5 
Olives  4 
Marcona almonds  4
Coppa  15
Burrata Pugliese w/ Senia olive oil  9

OYSTER & CRUDO
Porthilly  5  (each)
Aberdeen angus beef carpaccio w/ brown butter & toasted walnuts  23 

ANTIPASTI
Roasted Tropea onions w/ goat’s curd & crispy potatoes  16 
Marinda tomato & blood orange salad w/ Throuba olives  15  
Dorset clams w/ amontillado sherry & guanciale  19   
Lamb sweetbreads w/ capers, marsala & cavolo nero  18

PRIMI
Risotto al nebbiolo w/ borlotti beans & bone marrow  23 
Tagliatelle w/ cuttlefish ragu  22  
Ricotta gnocchi burro e salvia  21

SECONDI
Braised Duroc pork rib w/ white polenta  26
Lemon sole w/ caper butter & cime di rapa  30

DOLCI
Cannolo w/ salted Marcona almonds  6  (each)  
White chocolate cremoso w/ passion fruit  9 
Rhubarb tarte tatin w/ clotted cream  7

APERITIVI

Negroni  10    		  Spritz  9        	           Gin & Tonic  9    	    

Old Fashioned  12 	 White Sbagliato 12        Italian 75  13

DIGESTIVO
Limoncello Tosolini  9	 Amaro Montenegro  9	         Grappa Oro  14
Fernet Branca  10 	 Amaro Averna  11     	         

If you have any allergies or dietary requirements, please speak to your server. 100% of service charge 

goes to staff.


