
Small Plates



CALABRIAN CHICKEN WINGS 12.00
Hot honey, pickled red onion, celery & gorganzola dressing

PORK BELLY SLIDERS 12.00
Roasted pork belly, crackling, mustard & semi-dry tomato

BEEF SHIN BOMBOLONI 12.00
Savoury Italian doughnuts, beef shin ragu, chive & Pecorino Romano

BIKINI TOASTIES 11.00
Speck ham, Taleggio cheese & tru�  e

PRESA PORK & MANGO SALSA 16.00
Iberian pork, crispy squid, mango, chilli & pineapple

ARANCINI GAMBERONI 9.50
Crispy prawn risotto balls, citrus, squid ink tuille & lobster mayonnaise

SEA BREAM CRUDO 16.00
Sushi grade sea bream, blood orange, fennel, pine nuts, pistachio, 

pomegranate & Gordal olive

GRILLED BEEF TOMATO 8.00
Parmesan ice cream, basil & parsley oil, lemon zest & balsamic pearls

CITRUS FENNEL SALAD 9.50
Blood orange, fennel, pink grapefruit, pomegranate, chicory, pistachio, pine nuts & Gordal olive

FARINATA PANZANELLA 9.50
Compressed heirloom tomatoes, burrata mousse, capers, Gordal olive, 

on a savoury chickpea pancake 

CRISPY POLENTA CACIO PEPE 9.00
Crispy polenta chips, Parmesan espuma & black pepper

BRESAOLA & BURRATA 11.00
Pickled walnuts, bee pollen & hot honey

Allergens 
& Calories
Scan this code Vegetarian     Vegan   

Small Plates
Seasonal small plates inspired by the fl avours of Italy, made for sharing. 

We recommend 2 to 3 plates per person. 


