
All prices inclusive of VAT. 
Food allergies & intolerances; Before ordering please speak to our staff about your requirements. 

A discretionary service charge of 12.5% will be added to your bill 

 
NEW YEARS EVE 2025/26 

 

CICCHETTI-SMALL PLATES 

Darby’s sourdough bread & butter (v)      4.5 

Cerignola Olives (V)       4 

Gilda, Codesa anchovy, Perello olive, guindilla chilli - 2 pcs    3 

Jamon croquettes - 2 pcs        4.5  

Delica pumpkin, stracciatella, sage & pumpkin seed pesto (V)   14  

Koffman crisps, Proscuitto antico nero, guindilla    4.5 

Bourdain toastie, Mortadella “Opera”Franceschini, fontina   8 
(Vegetarian option available) 
 
Beef shin Bolognese, bread and butter,  
24 month Parmesan       8 
 
Gorgonzola dolce, poached figs, balsamico Giusti 
fig and walnut bread (v)       10 

  
‘Cotechino di Lenticchie’ pork sausage, lentils, salsa verde      15 

Casarecce pasta, cacio e pepe (v)      14 

Aubergine parmigiana, mozzarella       18 
 
 
DESSERT  
70% chocolate mousse, extra virgin olive oil,  
aged balsamic, sea salt        6.5  



All prices inclusive of VAT. 
Food allergies & intolerances; Before ordering please speak to our staff about your requirements. 

A discretionary service charge of 12.5% will be added to your bill 

 
 
 

 

 

CHARCUTERIE - CHEESES (50G) 
 
Proscuitto San Danielle       4  
Prosciutto Antico Nero 40 months    12 
Coppa Toscana       4.5 
Mortadella Opera Franceschini     4 
Salame rossa       4 
Finocchiona       4 
Bresaola       6 
Taleggio       4 
Straccone di buffala      4 
Primo Pascolo        5 
Vezena di Lavarone      6.2 
 
Charcuterie Platter of the week     16 
(selection of our cured meats selected by our chefs) 
 
Charcuterie & cheese Platter of the week   17 
(selection of our cured meats selected by our chefs) 

 
 
 
 
 


