
BISTECCA ALLA FIORENTINA

58400G T-BONE, COOKED OVER THE GRILL

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

surcharges apply.

+6really good anchovies + add them to anything and everything 

focaccia, SALTED butter 11

SICILIAN olives, LEMON 9

9BAKED HALF SHELL scallop, burnt butter, PINE NUT pangratatto

16EGGPLANT CAPONATA, TOASTED FOCACCIA, FRESH HERBS

17baked haLloumi, burnt honey, oregano

21mortadella, sALAMI, GUINDILLA, SWEET & SOUR ONIONS, GRISSINI

28BURRATA, ALMOND PESTO, SALTED CUCUMBER, TOASTED FOCACCIA

26OCTOPUS, POTATO, CAPER, PAPRIKA

24KINGFISH CRUDO, BURNT LEMON, CAPERS

16BBQ BROCCOLINI, PARMESAN, PANCETTA, CITRUS VINAIGRETTE

13fried baby potatoes, sour cream, aleppo

18Rustic caprese salad, almond pesto, tomato, perline mozzarella, basil, balsamic

14baby cos, PICKLED zucchini, goats FETTA, mint

RICOTTA gnocchi, ALMOND PESTO, ROAST ZUCCHINI, PARMESAN 31

rigatoni, slow  cooked beef ragu, SAGE gremolata 36

campanelle, tomato alla vodka, stracciatella   28

MALFADINE, CRAB, TOMATO, CHILLI, PANGRATATTO 44

eggplant schnitzel, mozzarella, pesto, FRESH HERBS 32

roast goldband snapper, BROCCOLINI, ZUCCHINI, FERMENTED CHILLI BUTTER 44

beef short rib, soft HERB, PICKLED SHALLOT, GARLIC, SAGE 44

Sicilian roast chicken, BLISTERED TOMATO, CAPERS, olives, lemon 39

pork cotoletta, tomato sugo, rocket, parmesan, CAPER GREMOLATA, SAGE 32

+ ADD GOATS FETTA +3

+ CAPER & ROSEMARY JUS OR GORGONZOLA SAUCE

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


