
Warm Laffa flatbread


sicilian olives


labneh, anchovy & tomato xo


saganaki, burnt honey & oregano


charcuterie by ethos deli


campanelle, tomato sugo & stracciatella 


ricotta gnocchi, black pearl mushroom 


meatballs, basil, parmesan


bbq cabbage, artichoke cacio e pepe


radicchio, orange, pecorino & walnut


fried baby potatoes, sour cream & aleppo

+10PP

chocolate cremeaux, crostoli & cognac prunes


basque style feta cheesecake, whey caramel

CHEF’S CHOICE SAMPLE MENU

A selection of favourites, for groups over two. 

Menu varies depending on season and availability. 

Must be ordered by the entire table.

70PP

We cater to dietary requirements, please inform us when booking.


