ANTIPASTI

small plates, big flavour

PANE AL FORNO ¥ 7 CALAMARI 14
puffy oven-fired bread grilled salt and pepper squid, salsa verde
OLIVE VERDI & 7 JALAPENOS 14
marinated sicilian green olives jalapenos, chorizo, neapolitan turnip
ACCIUGHINE 8 NDUJA 14
white anchovies in olive oil nduja, fresh ricotta and honey served
with oven baked crackers
BRUSCHETTA ¢ 9
gorgonzola, pear, honey, walnuts INVOLTINO AFFUMICATO ¥ 16
rolled eggplant with scamorza, basil,
MOZZARELLA IN CARROZZA ¢ ... .ea6 napoletana sauce and parmiggiano
fried neapolitan buffalo mozzarella
POLENTA ¢ 16
FIORI DI ZUCCA ¢ 14 crispy polenta with truffle and pecorino
zucchini flower stuffed with
italian cheese ................................................. GAMBERON' 8

grilled king prawns with

salmorigli dressing

BUFFALO E FRIARIELLI & ... 14

smoked buffalo mozzarella,
: PROSCIUTTO 12

li ' .
neapolitan turnip . SALAME 10 GUAZZETTO DI COZZE 18
POLPETTE 4 MORTADELLA 10 fresh mussels in chef’s special

. tomato sauce broth
slow cooked meatball ragu, napoli sauce

INSALAILE

the greener side

CAPRESE ¢ 15

basil, buffalo mozzarella, tomato

RUGOLA & 14

rocket, pear, walnut, balsamic, grana padano

ZUCCATA ¢ 15
roasted pumpkin, baby spinach, goat cheese,

FINOCCHIO & 14

fennel, blood orange, iceberg lettuce
pepita seeds and DG dressing
CAVOLO ¥ 15

red and green cabbage, parmesan,

BROCCOLINI & 16

sauteed broccolini, garlic, chilli, almonds

ﬁ ¥ vegeta rian

roast pinenut and DG dressing



Pl//A

the main event

ALLAGLIO ¢ 15

garlic cheese pizza

MARGHERITA & 18

bocconcini, basil, san marzano sauce

FORMAGGI E FUNGHI & 23

cheese, mushroom, fior di latte, truffle oil

ZUCCA & 24

roasted pumpkin, gorgonzola, pinenuts,
semi sundried tomatoes,rocket, olive oil

PUVERELLA 22

anchovy, capers, black olives, oregano, garlic

PRIMAVERA 24
prosciutto di parma, fior di latte,
cherry tomato, rocket, parmiggiano

NOSTRANA 24

italian sausage, smoked mozzarella,
neapolitan turnip

TUTT COS 24

cured meats, fior di latte, mascarpone, chilli

CAPRICCIOSA 23

off bone ham, mushroom, fior di latte,
black olives, artichoke

DON GIOVANNI 25

bolognese sauce, basil, bocconcini

PORCHETTA 24

porchetta, smoked mozzarella, friarielli

CONTADINA &

seasoned vegetables, fior di latte, oregano,
garlic, san marzano sauce

A PICCANTE

cacciatore salami, onion, black olives,
fior di latte, chilli, san marzano sauce

PEPPERONI

salami, fior di latte, san marzano sauce

TARTUFO

mushroom, italian sausage, fior di latte,
truffle oil, parmiggiano

PANCETTA

flat pancetta, nduja, zucchini, fresh ricotta,
black pepper, walnuts

24

23

22

24

25

BRONTE 26

sauteed prawns, spinach, san marzano sauce,
cherry tomatoes, artichokes

CALZONLE

pizza, but folded

SALAME 23
salami, ricotta, pepper, fior di latte

SPINACI ¢ 23

spinach, fior di latte, garlic, lemon

¥

vegeta rian



PASITA

like nonna makes

PACCHERI NAPOLETANI 26 RISOTTO 28

white beef ragu, pecorino, white wine sauce radicchio, italian sausage, scamorza,
dolcetto d’alba, pecorino

TAGLIATELLA AL GRANCHIO ..... 28

crab, chilli, cherry tomato, garlic, GNOCCHI 4 FORMAGGI & 30
white wine sauce gluten free gnocchi, four cheese sauce
with a dash of truffle oil

DOLCEZZA

there’s still room

TIRAMISU & 12
PANNA COTTA CON MIRTILLI & 12
LIMONCELLO SORBETTO & 12
PASTIERA NAPOLETANA & 14

ﬁ ¥ vegeta rian





