


STARTERS

Eu&a Moz zarella 15
OC‘(‘b,ﬂuS alla uciana~ 18
Petato Crocchés 1]

e

Stuggeo{ Anchovies~ 16

Prosciutte Crude 14 P A S T A S

Ravieli Ca,are& 21
gpa@hfﬁ with garﬁc oil., parsC & roe )3
gcam,m &/romafb S Efl/\d?ﬁ 78

Peos & Guanciale Mixed Posta 1

Genovese it 2,
PIZZAS Tomato Paccheri 16
Marinara !
[/\/\argmda 18
Diavela 71
Cetarese )5
Cocic & P epe 23

MAINS

E lant Parmigiana:
9/'[’ ato |Vlea é{s

Fish of the day aé{/fj(u M?th;; j%
SIDES
Roosted Potatves 7
Broccoli Rabe &
g“C‘ChWéjad 7
' DESSERTS

_’

Babar 17

lee Creams 12

Ca’areé;e Cake* 12

e 'omduc& not be available, may be frozen, ** Produce that been remediated as prescri .05
enu may be pmpwed using fresh ingredients that have been qumkg blost—chilled to = 18°C in the absence of available fresh 'oroducz n ovoler to ensure quaﬂitg and food safety.



