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e~~~ Our speciality is handcrafted pasta. w
‘We use only the freshest, allnautraluqredwntathatarecarefullyaourced

a0 you can experience an authenlic “piatto di pasta”

[ ] [ J
Tradizicnale
Our beauliful dishes are from family recipes.
They are prepared and served in the lraditional Hlalian way
as we want you lo ltaste just why they are so special lo us.

‘We are friends holding in common a love for good food that bring us together.
Greal momenis of family and friendship happen with good food

cereeeeesresrees s SOUNAd a dinner table.
APEAQL SPLT] COCKTALLS BELINT
APERQL & PROSECCO WLTH A SPLASH OF S0D : FRESH PEACH JULCE AND PROSECCO.
ERVED OVER ICE WITH AN ORANGE SLICE A TIMELESS VENTCE CLASSIC DEDICATED TO RENATSSANCE
ATRULY ITALTAN CLASSIC! 700 PAINTER GIOVANNT BELLINT. £650
AIEKICANG ; i
CAMPART & RED VERMOUTH WITH A SPLASH OF SODA. CLASSIC STRENGHTENED AMERICANO, WITH EQUAL MEASURES GIN,
SERVED OVER ICE WITH AN ORANGE SLICE. RED VERMOUTH & CA MPARI S ERVED OVE RI[
ANHOMMACE TOPRIMO CARNERS. g5 WIHNOUNCESLCE. 670
DOC  PROSECCO, MILLESTMATO BRUT VILLA MARCELLO 201§ 11%ABv

A VIBRANT, FRULTY PROSECCD WITH AROMAS OF GREEN APPLE & PEAR BLENDED WITH WISTERLA & ACACTA NOTES,
1ML £6.50 BOTILE £27.00

R0SE CUVEE, DRy DOMUS PIUA 11.5%48v
BEAUTIFUL FRUTT & FRESHNESS: FLOWERS & CTTRUS, THTS TS AN ELEGANT & SWEET SPARKLING WINE.

P)OML £6.00 BOTTLE £26.50
STULITCHINT

OLLVES T e,
AHAMUMB“AD& 0 S ANTAUCTAEYRA VRCIN OLIVE O,
ALTAMURA BREAD & OLVES (o ENOCELLAADLIVES ¢ 5



ANTIPASTI

SOUP 0F THIE DAY SERVED WLTH WARM ALTAMURA BREAD. E450

PANELLE CON SALSA RUSTICA (N) (GF)

LLE
SICILIAN FRITTE RS ONEOF THE MOST POPULAR STREET FOOD IN
MADE OF CHICKPEAFLOUR & TOPPED WLTH SALSA RUSI CA- AT
SPR NG ONTONS, CAPERS, LIGURLAN OLIVES, GREEN CHTLLIES &
A DIFFERENTWAT T0 ENJOY A STAPLE OF THE STCILIAN CUISINE.

PALERMO. £150
NHY CHOPPED SALAD MADE OF ERESH TOMATOES,
FRESH HERBS. DRLZZLED WITH CASHEW CREAM.

FORMAGGLO VEGANO FATTO IN CASA CON CRACKERS DT CIPOLLA ROS
: [

OUR HOMEMADE VEGAN CHEESE, MADE WITH AlMONDS LEMON, GARLIC & SALT Bl

ADTTROPE
Cht )
LEFT T0 DRY NATURALLY FOR 17

MADE DE

SADLTROPEA (N) (GF)
NDED TOGETHER & THEN

17 I0URS BEFORE BEING DELICATEY OVEN COOKED 10 GiT TSDST NCTIVE FLAVOUR.
SERVED WITH OUR HOMEMADE DENYDRATED GLUTEN-EREE RED ONION CRACKERS, SLOW CODKED
CARAMELLZED RED ONTON & RED CHILLY JAM.

BRUSCHETTA “NDUTA & GORGONZOLA DOP

ALTAMURA TOASTED BREAD SERVED WITH TWO [TALLAN MASTERPIECES: “NDUJA, A SPICY SAUSAGE SPREAD FROM £0.50
CALABRIA, & GORGONIOLA, THE TTALLAN BLUE CHEESE. SAVOURY 10 THE LAST BLIE

INSALATA DI POLPO

MEDITERRANEAN OCTOPUS MARINATED WTTH EXTRAVIRGIN OLLVE OL, PARSLEY & BASIL. T0SSED WITH CHICKPEAS, £3.50
CRUNCHY VEGETABLES, ROCKET & ERESH LEAVES.

MOZZARELLA DT BUFALA & POMODORTNT DEL VESUVIO L6

CAMPANIA’S BUFEALO MOZZARELLA SERVED WITH EXTRAEMELY RARE PENNOLO TOMATOES FROM VESUVIO AREA, GENTLY CRUSHED € § 50
& STIRRED WITH EXTRA VIRGIN OLLVE OIL. SERVED WLTH QUR SPECTAL ALTAMURA CROUTONS

TAGLIERE DT SALUMI & FORMAGGT

AN EVERYDAY DIFFERENT SELECTION FROM QUR DELL DISP[ 10
Iﬁg% m(%FSOM EQFTHE BESTITALTAN CHEESES CAREFULLY PT

| £1.00
i
)

ONG THE BEST TTALLAN COLD CUTS, AS WELL £3.00

HREE AM
ED EROM US T0 HAVE YOU TASTE THE BEST TTALY

i
(K

f you suffer from a food allergy or inlolerance, please let your server know upon placing your order

SULTABLE FOR VEGAN TN GREEN  (GF) GLUTEN-FREE (N) CONTAINS NUTS VEGETARLAN




'A3TA
GNOCCHT GORGONZOLA, PISELLT & ASPARAGI

GREEN POTATO GNOCCHT SAUTEED WITH PEA & ASPARAGUS. SERVED ON A GORGONZOLA FONDUE. £1250
10PPED WITH CRUMBLED, AGED BLUE CHEESE.

BUCATINT AL AMATRICTANA

AMATRICIANA SAUCE 1S MADE EROM GUANCTALE, PORK CHEEK,, SAUTEED WITH DRY WHLTE WINE, ITALIAN TOMATOES & A § 1250
PINCH OF SALT. TOPPED WLTH PECORINO CHEESE.

GEMELLT INTEGRALT CON PESTO DT NOCCTOLE (N)

STONEGROUND WHOLEWNEAT FLOUR TWIN PASTA WLTH A FRESH OREGANO, CAPER & HAZELNUT PESTO. £1250
T0SSED WITH SUNDRIED TOMATOES & SAUTEED AUBERGINES.

BUCATINT NERT CON LE VONGOLE

BLACK BUCATIN TOSSED WLTH WILD-HARVESTED TTALIAN CLAMS, CHERRY TOMATOES & A HINT £15.00
OF CHILLT & PARSLEY. A TIMELESS FILLED CLASSIC EROM CAMPANIA. '

TRIANGOLL DT FUNGHT TN SALSA AL TARTUFO (N)

HANDMADE TRIANGULAR RAVIOLL FILLED WETH MUSHROOMS, GARLLC, PARSLEY & CASHEWS. DRESSED WITH A £1350
BLACK TRUFFLE & PORCINT SAUCE. GARNISHED WITH PLEDMONT BLACK TRUFFLE.

BUCATINT AGLTO & (LT0 DAL MARE

A CLASSIC EROM THE TTALTAN TRADITION WITH A TWIST: BLACK SQUID-INK BUCATINT WITH SPECIAL PUGLLESE £11.50
EXTRA-VIRGIN OLIVE OIL, GARLLC, ANCHOVIES, PARSLEY & RED CHILLIES. TOPPED WITH FENNEL TARALLL BREADCRUMBS

BUCATINT INTEGRALT DELL"0RTO (N)

STONEGROUND WHOLEMEAL BUCATINI SAUTEED WLTH FRESH CARROTS & ZUCCHINT RIBBONS, OVEN ROASTED GARLIC, £12.00
EXTRAVIRGIN OLLVE OIL, FRESH MINT & CRUSHED PISTACHIOS.

RAVIOLT VERDT DT RICOTTA AL POMODORD

GREEN RAVIOLL FLLLED WITH RICOTTA CHEESE SERVED WLTH A TOMATO COULLS, AN EVOLUTLON OF QUR GREAT £13.00
TOMATO & BASTL SAUCE. AN INCREDTBLE MATCH OF TASTE & DELTCATENESS

AGNOLOTTT PTEMONTEST

HANDMADE PASTA PARCELS FILLED WITH A COMBINATION OF THREE ROASTED MEATS. WILD RABBIT, PORK & BEEE, SEASONED € 13,00
WITH PARMESAN & CABBAGE. SERVED IN BUTTER, SAGE, PARMESAN & TOPPED WITH SAGE CRUMBLE.

SPAGHETTL VERDT CON PESTO DI JUCCHTNE (N)

GREEN SPAGHETTL “ALLA CHITARRA™ TOSSED IN A CREAMY & DELTCATE COURGETTES, CASHEWS & BASTL SAUCE. £1150
T0PPED WITH OUR HOMEMADE VEGAN PARMESAN.

SULTABLE FOR VEGAN TN GREEN  (N) CONTAINS NUTS VEGETARTAN
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16T 108 (ANA POGGIOBADIO[A CASTELLO DT FONTERUTOLT - MAZZET 2015 13.00%

INTENSE RUBY RED. FRESH BOUQUET OF TUSCAN PLUMS. TANNTC BUT ROUND T0 THE PALATE. A GREAT COMBO OF FRESHNESS & ELEGANCE.
BOTTLE £22.00

DOC ~ NOTO k0SS0, STCILIA JTS0LA - MAZIET 2015 13.5%Ay
AWELL-BUTLT NERD D’ AVOLA, WITH FOREST FRUTTS & SUNNY ORANGE PEEL FLAVORS, LONG & LAYERED TASTE. A SOUTHERN (LASSTC.

1SNL £6.50 ZSUML £9.00 BOTTLE £29.00
DOCG MORELLINO DT SCANSANO RISERVA, BRONZONE — MAZZET 2013 14%apy
AN TCONTC CLASSTC, WITH A TWIST FRUTTY NOTES OF WILD MULBERRY & FLOWERS WITH AN ELEGANT & HARMONTOUS TASTE,
NTCE LONG SAPTD FINTSH. BOTTLE £32.00
DOCG  BARBARESCO VILLA MARTINO - CASETTA 2008 13.5%amy
FULL BODTED WINE WITH NOTES OF CHERRY, TRUFFLES, LTCORTCE, AGED TN OAK. LONG, JUTCY & ELEGANT FINTSH,
COMPLIMENTS GAME DISHES. QUR FAVORTTE. BOTTLE £38.00
DOCG  CHTANTT CLASSTCO RTSERVA, SER LAPO CASTELLO DT FONTERUTOLT - MAZZET 2014 13%ABV

A “RISERVA PRODUCED TN A LIMTTED NUMBER OF BOTTLES DEDICATED TO THE ANCESTOR OF THE “CHTANTL WINE™ APPELLATION (1395 AD.).
STRUCTURED, FRESH FOREST AROMAS WLTH HINTS OF CLNNAMON & LEATHER. RTCH TN TANNTNS. STRONG & L EGANW o
BOTTLE Lab.

IGT  TOSCANA, STEPT MAZZET 01y 14 5%Ay

“ONE OF THE 50 WINES THAT CHANGED LTALY'S WINE STYLE”. A BOLD “CRU” OF SANGLOVESE & MERLOT GRAPES AGED FOR 1§ MONTHS TN SMALL
FRENCH OAK BARRELS MONUM NTAL BUILT, CRISPYNOTES OF ELDER, SANDAL WUDD&TOBA[(U WITH A LONG BRIGHT FINTSH.

SUPERTUSCAN WITH UNIQU MENT. BOTTLE £180.00
IGT  TOSCANA, VERMENTINO BELGUARDO I (SR
GREATIDENTITY FOR THIS TNDIGENOUS GRAPE FROM TOSCANA. MEDTUM BODTED WLTH MINERAL & SAPTD TASTE. EXOTLC FRULTS AROMAS
WITHHINTS OF PEACH. BOTTLE £19.00
DOC  CHARDONNAY VILLA MARTINO - CASETTA 2016 125%My

DRY WINEWITH AN TNTENSE FRUTTY BOUQUET WITH HINTS OF GOLDEN APPLE. STRAW YELLOW COLOUR.
15ML £6.50 250ML £8.50 BOTTLE £22.00

DOC  SICILLA, AZIS [150LA - MAZIEL 016 L%y
“ATUSA” MEANS BEAUTIFUL. AS THIS WINE 15: AN INCREDTBLE BLEND OF GRILLO & CATARATTO, PLEASANTLY DRY & MINERAL WITH CLTRUSY
NOTES IN A FLORAL BOUQUET. | H&AROMAH[‘ BOTTLE £26.00
DOCG ROERD ARNELS, “MUMPLIN” BLACK LABEL ~ CASETTA 0L 13550
CLASED 4 ONE O THE RAREAND PRECLOUSWINES OF TTALY, 7 IS INTNSE & ELEGANTWTTH OVERTONES OF VANLLLA

DRYY TVELVETY & VERY PLEASANT. 15 £3.50 J50ML £11.00 BOTTLE £30.00
DO FRLULT ISONZ0 SAUVIGNON LA 016 Doy

GOLD NIN [0 OUR. FINE BOU?U ETREMINTSCENT OF SAGE, PAPRTKA & LEAVES OF TOMATO. GREAT STRUCTURE & EXCELLENT ACTDITY.
AMASTERPTECE FROM THE NORTH-EAST. BOTTLE £33.00
DIC muu [5ONZ0 FRLULAND T FERRETTL - LUTSA 03 1eany

STRAW YELLOW COLOR. WELL-STRUCTURED & WELL-BALANCED BETWEEN FRESHNESS & FULNESS ON THE PALATE, LT HAS A REMARKABLY LONG

FINTSH WLTH THE TYPLCAL Bm RALMOND AFT RASE BOTTLE £45.00
*126ml available on request
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DRAUGHT
ELM - SAN PAOLO(TURIN) - &% - PILSNER STYLE SOFT, CRISP, YELLOW ALE, WELL ROUNDED & DRINKABLE. £ 3.00 HALF
SLIGHTLY FRUITY WITH A PLEASANT HOP CHARACTER £5.00 pINT

SEASONAL IPA- SAN PAOLO(TURIN) - &.5% - IPA STYLE \USTNG LOCAL TNGREDIENTS & AMERTCAN HOPS, SAN € 3.00 HALF
PAOLO HAVE DELLVERED AN EXCEPTLONAL APA. UNFLLTERED & UNPASTURISED WITH GREAT AROMA & FLAVOUR  £5.00 PINT

BOTILES
LA BASSA - BREWFLST(LOMBARDIA) - 3.1% - REAL LAGER AMAZING GOLDEN GERMAN LAGER. FLORAL-SCENTED L0
FOAM, DELICATE & MOORTNSH BITTERNESS IN EVERY STP. LTGHT AND REFRESHING. '
TERMINAL PALE ALE - BREWFLST(LOMBARDIA) - 3.1% - SESSTON IPA AMAZING AROMA WLTH A VERY LIGHT L0 L
BODY, THTS TS AN EXTREMELY REFRESHING SESSTON APA WITH A ROUND, BITTER FINISH '
NAZIONALE - BALADIN(PLEMONTE) - 6.5% BLONDE ALE THE FIRST 100% ITALIAN ALE, A LLGHT OPAQUE £ 0L
COLOUR, APPLE & LEMON WITH A WINT OF SPTCE THROUGHOUT. WELL BALANCED, PEPPERY & DRY. '
GRADISCA - AMARCORD (EMILIA ROMAGNA) - 5.2% - PREMTUM LAGER GOLDEN COLOUR, BREADY & MALTY 400 SO0

WLTH HINTS OF HONEY & SPICY HOPS. CARAMEL BTTTERSWEET FINTSH

LA MIDONA - AMARCORD (EMTLIA ROMAGNA)- 6.5% - BITTER ALE A LOVELY PERSISTENT CARAMEL FLAVOUS. L5000
INTTIALLY SWEET THEN A COMFORTABLE BITTERNESS WITH A LIGHT BREADY, HONEY FINISH.

VOLPINA- AMARCORD (EMTLTA ROMAGNA)- 6.5% - RED ALE  REDDISH BROWN, SLLGHTLY SWEET UPFRONT
WLTH TOASTED BARLEY & TOFFEE. DARK FRUTT & BTSCUTT WETH A SMOOTH RICH MOUTHFEEL,

pLBLIE

£6.50 500mL

TTALTAN STYLE COLA - NO COLOURINGS QK PRESERVATIVES, A FAIR TRADE DELICIOUS RED COLA £3.00 30ML
SPUMA NERA - A TRADITIONAL INFUSION, ORANGY, ZESTY & NATURAL £3.00 50mL
CEDRATA - WATER INFUSED WLTH BROWN SUGAR & AROMATIC CITRONS FROM CALABRIA £3.00 30ML
PAGO FRUTT JUTCES - ORANGE-STRAWBERRY-APPLE-PEACH - PEAR £3.00 200mL
SAN PELLEGRINQ - LEMON / BLOOD ORANGE / CHINQTTO ( ITALTAN SPECTALITY) £3.00 330MmL

SPECLAL ARANCIATA - SPARKLING ORANGE DRINK MADE FROM “GARGANO™ ORANGES FROM THE ADRIATIC COAST £ 400 275ML
SPECTAL GATIOSA - SPARKLING LEMON DRINK MADE FROM THE EAMOUS “SHUSATO” LEMONS OF THE AMALFL COAST £ .00 275mL

SMALL STILL/SPARKLING £250  LARGE STILL/SPARKLING £3.50 TONIC £2.00° SODA£2.00 LEMONADE£2.00



