
15% Discretionary service charge will be added to your bill. 
Please let us know if you have any allergies or dietary requirements

TO START

Sourdough sfincione...4

Charcuterie & giardiniera...14

Slow braised brisket on nato...19

Chicory alla Romana...11

Burrata & tomatoes...19

HAND MADE PASTA & RISOTTO
 

Papardelle, beef & red wine ragù...23 

Nettle risotto, Morangie Brie...20

BEEF
cooked over embers & served with salsa verde 

300g...Sirloin...38

250g...Fillet...43

280g...Rump...34

1kg...Rib eye on the bone...120

1.2kg...Fiorentina...120

SIDES ...9
 

Rosemary roasted potatoes 

Braised coco bean & sage broccoli, chilli & garlic

DESSERT...9

Tiramisu 



APERITIVO

Foraged Spritz...15

Fife Sbagliato...15

Hugo Spritz...15

Negroni...15

Aperol Spritz...15

WINE 
1 2 5 m l / 7 5 0 m l 

SPARKLING & CHAMPAGNE 

Lambrusco, CamilloDonati, Emilia - Romagna 2022...11/65

Louis Roederer ‘Collection’, Champagne, France NV...21/125

WHITE

Nascetta, Elvio Cogno ‘Anas - Cëtta’, Piedmont 2019...13/75

Malvasia/Carricante, Tenuta di Castellaro ‘Bianco Pomice’, Sicily 2020...14/82

Chardonnay, Vie di Romans, Friuli -Venezia Giulia 2022...17/100

Verdicchio, Fattoria San Lorenzo  ‘I l San Lorenzo’, Le Marche 2009...29/175

Pecorino, Emidio Pepe, Abruzzo 2018...-/210

RED

Nerello Mascalese, Pietro Caciorn a ‘Guardoilvento’, Sicily 2021...13/75

Valpolicella Classico Superiore, Monte Dall ‘Ora ‘Camporenzo’, Veneto 2020...14/82

Barbaresco, La Ca ‘Nova ‘Montefico ‘Vigna Bric Mentina, Piedmont 2018...18/110

Brunello di Montalcino, San Polino, Tuscany 2018...24/145

Montepulciano D’Abruzzo, Emidio Pepe, Abruzzo 2020... -/200

SWEET

Passito di Pantelleria, M. De Bartoli ‘Bukkuram’, Sicily 2014...24/170



COCKTAILS £15

GARDEN GIMLET
Fife Arms Gin

Sugarnsap pea
Italicus

 
ITALICUS SPRITZ

Italicus
Orange

Prosecco

 
ITALOVE

Olmeca Altos plata
Italicus

Lime
Grapefruit soda

Please let us know if you have any allergies or dietary requirements.


