
SNACKS
Charcoal Infused oil olives (V & GF)

Red pepper stuffed with cream cheese (GF)

Corn ribs, spring onion salsa, manchego (GF & V Avail)

Fermented garlic flatbread, chilli crisps & burrata
(V & GF Avail)

PIZZA
Smoked mozzarella, San Marzano tomato,
fior di latte & basil (V & GF Avail)

King brown mushrooms, roasted potato, shallot puree, fontina &
chives (V & GF Avail)

Pea puree, charred leek, roasted zucchini, whipped ricotta,
fior di latte & micro herbs (V & GF Avail)

Friarielli, charred onion, confit garlic puree, fior di latte,
ricotta salata, chilli flakes & lemon (V & GF Avail)

Charred cherry tomato, yellow tomato puree, confit garlic,
fior di latte, fermented chilli & fresh oregano (V & GF Avail)

Fioretto, baba ganoush, fior di latte, tahini, spring onion
salsa & pomegranate (V & GF Avail)

Fried eggplant, San Marzano tomato, fresh buffalo mozzarella,
pistacchio pesto & basil (V & GF Avail)

SALAD
Fig, peach, radicchio, rocket, fresh ricotta, hazelnut &

fermented chilli honey (GF)

Ox heart tomato, plum, burrata, sumac, pickled onion, marjoram
& basil oil (GF)(V Avail)

DESSERT
Pistachio tiramisu

Burned Basque cheesecake & strawberry sauce (GF)

Apricot & apple crumble & coconut sorbet (V & GF)

THANK YOU FOR YOUR SUPPORT!


