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" - ' BUFFALO MOZZARELLA | HEIRLOOM TOMATOES | BASIL PESTO |
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><9 Q) 2 FRUTTI DI MARE £11

>— s -< )< LIGHTLY FRIED SQUID & PRAWNS | GARLIC AIOLI | LEMON WEDGE

- ! BRUSCHETTA AL POMODORO £9
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parSeld CARPACCIO DI MANZO £14
;’D 3 THINLY SLICED BEEF FILLET | WILD ROCKET |
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MARGARITA
PEPPERONI
DESSERTS
TIRAMISU £9
S AFFOGATO £6
QII .‘\‘9 VANILLA ICE CREAM | ESPRESSO
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POLLA ALLA MILANESE £19
CRISPY CHICKEN ESCALOPE | ROCKET SALAD |
SHAVED PARMIGIANO | LEMON | SKINNY FRIES

RAVIOLI DI RICOTTA E SPINACI £18
HANDMADE RAVIOLI FILLED WITH SPINACH & RICOTTA |
NEAPOLITAN SAUCE | TOASTED PINE NUTS

BUCATINI BOLOGNESE £19
BEEF RAGU | NEAPOLITAN SAUCE | SHAVED PARMIGIANO

SOURDDOUGH PIZZA £19



