
ANTIPASTI

Focaccia & oils (vg)..............................................................................................6.5
Burrata, rocket pesto (v)..................................................................................7.25
Salami, mortadella & prosciutto..................................................................7.75 
Fontina, gorgonzola & goats cheese (v).........................................................7.75
Marinated olives, artichokes, peppers, sun blushed tomato (vg)....6.5

PASTA (all 14.5)

Reginette puttanesca chilli, olives, capers, anchovies
Tagliatelle roasted celeriac, sage brown butter, pecorino (v)

Spaghetti pea pesto, sun blushed tomato, chilli, pinenuts (vg)

Tagliatelle n’duja, roasted peppers, preserved lemon
Pappardelle beef feather blade ragu
Linguine pancetta, forest mushrooms, fennel, white wine & garlic
Tagliatelle mussels, prawns, tomato, chilli

DESSERTS

Franks vanilla & coffee liqueur tiramisu (v)..............................................7.25
Franks affogato..................................................................................................7.25
Sorbetto (vg)...........................................................................................................6.75

IMPORTANT INFORMATION: All our food is prepared in a kitchen where nuts, gluten and other known 
allergens maybe present. Please note we take caution to prevent cross-contamination, however, any 
product may contain traces as all menu items are produced in the same kitchen. 
Our dish descriptions do not include all of the ingredients used to make the dish. Therefore, if you have a 
food allergy, please inform your server before placing your order.

(v) - vegetarian (vg) - vegan


