
house made focaccia (ve)   
rosemary, garlic, olive oil, balsamic

olives (ve) (gf)
kalamata or nocellara

ceviche (gf)
prawn, mango, avocado, onion, chilli

salmon (gf)
3 blind mice gin, beetroot, lemon, marscapone, dill

nduja
carrot, chilli, pecorino, san marzano pastry 

tartare (gf)
raw beef, capers, olive, cured hen’s yolk, apple, parmesan

hummus (ve)
beetroot, carrot, puff pastry, zhug

cauliflower (ve) (gf)
beetroot, broccoli, curry, sage, thyme

charcuterie
bresaola, lomo, coppa, caperberry, focaccia

caponata (v) (gf)
aubergine, onion, olive tapenade, tomato, pine nuts, sheep’s 
ricotta

pizzas

margherita (v)
sugo, mozzarella, basil, extra virgin olive oil

pepperoni
sugo, mozzarella, pepperoni, onion, naga chilli honey

aubergine (v)
sugo, sheep’s ricotta, aubergine, mozzarella, basil, tomato

salmon
mozzarella, lemon, salmon, tomato, mascarpone, dill

anchovy
mozzarella, burrata, anchovies,  sun-dried tomato, extra 
virgin olive oil 

mushroom porchetta
porcini cream, mozzarella, mushrooms, porchetta, parsley

bresaola
sugo, mozzarella, bresaola, rocket, parmesan

marinara (ve)
sugo, garlic, oregano, extra virgin olive oil

nduja
sugo, mozzarella, nduja, kalamata olives, gorgonzola

chicken
sugo, mozzarella, sriracha chicken, red pepper

small plates

please inform your server of any allergies or intolerances. gluten free pizza bases available.
all prices are inclusive of vat. a discretionary service charge of 10% is added to every bill.
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salads

heritage tomato (ve) (gf)
cucumber, onion, extra virgin olive oil, balsamic

avocado (ve) (gf)
red pepper, rocket, red onion, corn, lemon

broccoli (v) (gf)
pickles, chilli, sheep’s ricotta, garlic mayo

add sriracha chicken + 3.5
add burrata + 2.5
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garlic (ve) (gf)
garlic mayo 

nduja (gf)
naga chilli, honey

whisky cheddar (v) (gf)
ferg & harris 12yo whisky, cheddar cheese

dips
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