SUMMER LUNCH MENU

BETWEEN MON-FRI

ALL ITEMS WITH * NEXT TO THEM CAN BE ENJOYED WITH GELATO & A SOFT DRINK FOR 16 QUID

SMALL PLATES

BURRATA v 12
Creamy Burrata | Candied Orange | Chilli Orange Jam

POLPETTE 10
Beefy, Pork Shoulder Meatballs In A Rich Confit Tomato Sauce, Finished With Pecorino

ARANCINO RAGU 10
Deep Fried Crispy Risotto Balls Stuffed With Our Ox—Cheek Ragu & Yorkshire Cheddar

BRUSCHETTA ve 10
Charred Focaccia | Sweet Tomatoes | Basil | Extra Virgin Olive 0il | Oregano | Fennel

FOCACCIA PANINI

CAMPAGNIA v 10 *
House Focaccia | Fresh Mozzarella | Fresh Tomatoes | Fresh Basil | Olive 0il | Balsamic

BRONTE 12 *
House Focaccia | Pistacchio Pesto | Burrata | House Porchetta | Rocket

MEATBALL SUB 12 *
House Focaccia | Beefy Meatballs | Cherry Tomato Sauce | Balsamic Rocket | Provolone

SALUMI 16
House Focaccia | Prosciutto | House Porchetta | Fennel Salami | Provolone | Artichokes

STEAK TAGLIATA 18
House Focaccia | Pesto Rosso Butter | Chimichurri | Provolone | Dressed Rocket | Sundried Tomato's

PASTA

AGLIO,OLIO-SPAGHETTI v 16 *
Extra Virgin Olive 0il | Calabrian Chilli | Garlic | Cherry Tomato | Spaghetti | Parmesan

NORMA-BUCATINI v 18 *
Bucatini Pasta In A Simple Yet Tasty Tomato, Basil & Aubergine Sauce, Topped With Ricotta Salata

SUGO-PARPADELLE 18 *
Cavatelli With Our 8 Hour Low & Slow Ox Cheek Ragu, Finished With Parmesan

ARGENTINIAN PRAWN PISTACCHIO-SPAGHETTI 19
Spaghetti In An Argentinian Prawn Pistacchio & Saffron Butter, Topped With Pistachio Crumb

NERO-CASARECCE 21
A Cuttlefish Ink Ragu With Inked Pasta Extruded In Housey Finished With Green Chive 0il

*
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PISTACCHIOSA-CASARECCE 18 &, OOS@
Casarecce Pasta In A Creamy Sauce With Guanciale, Wild Mushrooms & Pistachio Pesto WI”@
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PIZZA

MARGERITA v 12 *
San Marzano Tomato | Mozzarella | Basil

PEPPERONT 15 *
San Marzano Tomato | Mozzarella | Pepperoni *ADD SPICY NDUJA +2%

PROSCIUTTO E FUNGI 16 *
San Marzano Tomato | Mozzarella | Ham | Mushrooms

SALUMERIA 17
San Marzano Tomato | Mozzarella | Porchetta | Fennel Salami. | Prosciutto Crudo

CONFIT WILD MUSHROOMS v 16 *
Mozzarella Base | Confit Garlic Mushroom | Whipped Goats Cheese | Thyme

CRUDO 16 *
San Marzano Tomato | Mozzarella | Prosciutto Crudo | Rocket | Parmesan

GARLIC BREAD v 8
Garlic Bread | Garlic + Cheese Bread | Garlic + Tomato Bread | Garlic + Chilli Bread

MAINS

LASAGNA DELLA MAMMA 18
Mums Lasagna Layered With Our 8 Hour Ox Cheek Ragu, House Bechamel & Mozzarella

CHICKEN SKEWERS 26
Marinated Chicken Skewers Served With Giant Couscous & A Lemon Emulsion

SALADS

INSALATA ve 12 *
Leafy Salad | Fresh Tomato's | Extra Virgin Olive Oil | Aged Balsamic

MARINATED PEPPERS & FENNEL 16 *
House Marinated Char-Grilled Peppers | Finely Sliced Fennel | Dill | Lemon Juice | Shallots

PEACH & BURRATA 19
Bruléé Peach | Dressed Rocket | Burrata | Prosciutto | Pomegranite | Aged Balsamic

SIDES

Fries 4 | Parm Fries 5 | Rosemary & Oregano Fries 5| Nduja Fries & | Roasties 6 | House Focaccia b
House Olives 5 | Seasonal Greens & Butter 6
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