UalsTeininN

Anti-Pasti
For the table

Coppa
Mortadella
Salami
Nocellara del belice olives
Balsamic semi dried tomatoes
Poponcini peppers
Scamorza
Caramalised onion focaccia

To Follow
For the table

Pollo alla Cacciatora
Chicken baked in tomato and olives
Abbachio allo scottadito
Rosmary, mint and garlic marinated lamb
Insalata di fregola con piselli, menta e pecorino
Toasted Sardinian pearl pasta, spring peas, mint and shaved Pecorino
Panzanella Toscana
Heirloom tomato, cucumber and basil salad
Patate al forno
Oregano roasted potatoes

To Finish

Bomboloni alla crema di limoncello
Limoncello doughnuts

Gelato




UalsTeininN

PRE-ORDER WINE LIST

SPARKLING
Di Maria Prosecco, DOC, Veneto, Italy (v) £39
ROSE
2024 Pinot Grigio Blush, Corte Fresca, Italy £32
WHITE
2024 Catarratto, Ca’di Ponti, Sicily, Italy £29
2024 Pinot Grigio, Villa Benizi, Veneto, Italy (v) £36
2023 Verdicchio Classico, Amphora, Monte Schiavo,
Marche, ltaly (v,0) £33
2024 Pecorino, Colline Pescaresi, Contesa, Caparrone,
Abruzzo, Italy (v) £36
2024 Nuovo Quadro, Gavi di Gavi, La Battistina,
Piemonte, Italy (v, 0) £45
RED
2022 Nero d’Avola, Il Meridione, Sicily, Italy £33
2024 Montepulciano d’Abruzzo, Conviviale,
Abruzzo, Italy £32
2021 Salice Salentino Riserva DOC, Sampietrana,
Puglia, ltaly £42
2022 Ripasso del Valpolicella, Crosara,
Giacomo Montresor, Veneto, Italy £48
2020 Barolo Ca’Bianca Tenementi Piemont, Italy £75
DESSERT
2018 Palazzina Moscato d’Asti, Vendemmia Tardiva,
DOCG, ltaly 37.5cl bottle £29

v=vegan friendly o=organic
Please see main wine list for wider selection




