
S M A L L  P L AT E

Panelle w. confit garlic mayo, pickled celery, Parmigiano — 15

Charcuterie of the day. beak peppers, Mount Zero olives — 14

Whipped cod, witlof, radish, smoked paprika oil — 16

Days Walk Farm dressed leaves — 12

P I Z Z A

Margherita — 25

San Marzano, Parmigiano Reggiano (36 month), buffalo mozzarella,

basil, extra virgin olive oil

Marinara — 23

San Marzano, garlic, basil, dried oregano & extra virgin olive oil

Cuca Anchovy +4 / Parmigiano Reggiano (36 month) +3

 

Pillow of the Pig — 27

San Marzano, stracchino, fried potato, guanciale, Calabrian chilli,

Pecorino Romano, fresh oregano

Menta — 26

Buffalo mozzarella, roasted eggplant, mint, Parmesano Reggiano (36 month), 

red onion, crushed red peppers, mint & pistachio sauce

Patron Saint (VE) — 25

Pine nut cream, capers, pickled fennel, currants, salsa verde & lemon zest

D E S S E R T

Frittelle di riso, citrus and bayleaf curd — 12

Chocolate Mousse, bourbon cherry — 12


