CIRO
DANDY

*feeding a group? ask about our chef’s choice menu!

SICILIAN OLIVES, LEMON
FOCACGCIA, SALTED BUTTER
BAKED HALF SHELL SCALLOP, BURNT BUTTER, PINE NUT PANGRATATTO

EGGPLANT GAPONATA, TOASTED FOCAGCIA, FRESH HERBS
+add goats fetta
BAKED HALLOUMI, BURNT HONEY, OREGANO

MORTADELLA, SALAMI, GUINDILLA, SWEET & SOUR ONIONS, GRISSINI
BURRATA, ALMOND PESTO, SALTED CUCUMBER, TOASTED FOCAGCIA
0CTOPUS, POTATO, CAPER, PAPRIKA

KINGFISH CRUDO, BURNT LEMON, CAPERS

FRIED BABY POTATOES, SOUR CREAM, ALEPPO

RUSTIC CAPRESE SALAD, ALMOND PESTO, TOMATO, PERLINE MOZZARELLA, BASIL, BALSAMIC

BABY COS, PICKLED ZUCCHINI, GOATS FETTA, MINT
BBQ BROCCOLINI, PARMESAN, PANGETTA, CITRUS VINAIGRETTE

REALLY GOOD ANGHOVIES + add them to anything and everything

CAMPANELLE, TOMATO ALLA VODKA, STRACCIATELLA

RICOTTA GNOCCHI, ALMOND PESTO, ROAST ZUGCHINI, PARMESAN

RIGATONI, SLOW COOKED BEEF RAGU, SAGE GREMOLATA

MAFALDINE, CRAB, TOMATO, CHILLI, PINE NUT PANGRATATTO

EGGPLANT SCHNITZEL, MOZZARELLA, ALMOND PESTO, FRESH HERBS

ROAST GOLDBAND SNAPPER, BROGCOLINI, ZUGCHINI, FERMENTED CHILLI BUTTER
BEEF SHORT RIB, SOFT HERB, PICKLED SHALLOT, GARLIC, SAGE

PORK COTOLETTA, TOMATO SUGO, ROCKET, PARMESAN, GAPER GREMOLATA, SAGE
SICILIAN ROAST CHICKEN, BLISTERED TOMATO, CAPERS, OLIVES, LEMON

BISTECCA ALLA FIORENTINA
400G T-BONE, COOKED OVER THE GRILL + caper & rosemary jus or gorgonzola sauce

*ciao! we cater to many dietaries, please let our staff know - we'd love to help. o
please advise our team if you have any allergy requirements. we cannot guarantee cross contamination.

surcharges apply.

12
16
14

16

25
28
32
40
29
42
44
32
39

22



