
CICCHETTI 

Mutton Arrosticini “Skewers” £2

Our Focaccia & Grissini £4

Crispy Brussel Sprouts Parmesan & Miso Sauce £7

Fried Hen Of The Woods & Mushrooms Emulsion £9

Gnocco Fritto & Homemade Mangalitza Ham £9

primi

Ciceri e Tria, Girolles & Chickpeas £21

Spaghetti, Sardine Ragu’, Roast Datterini & Salty Fingers  £22

Paccheri & Beef Shin Ragu’ £24

Antipasti

Radicchio, Purple Radish, Citrus & Fragola Grape Mustard £13

Glazed Carrots, Gorgonzola Fondue, Cavolo Nero & Almonds £16

Kabocha Pumpkin, Speck & Apple Balsamic Vinegar £17

Burrata, Roasted Tropea, Red Kale & Pomegranate £17

Red Mullet, Flying Dragon Orange, Radicchio & Vanilla £20

secondi

Porcini, Slow Egg & Glazed Margherita Onions £27

Mallard, Brassica & Glazed Beetroot £29

Cornish Tuna Belly, Confict Tomato & Grumolo £30

Mutton, Braised Fennel, Puntarelle & Anchovy £33

Beef Sirloin, Celariac, Brassica, Elderflower & Capers (2to3pp) £70

A Discretionary Service Charge of 12.5% Will Be Added To Your Bill.

  


 





6 dicembre


San Nicola di Bari







 Tasting menu                                                   65pp


 Let our chefs feed you  a selection of antipasti, primi, secondi and dolci 


