CANAPES

English pea, mint & Taleggio arancini [gf][V]
Burrata, orange, fennel, toasted hazelnut [v]
Steak tartare, Parmesan, quail egg [gf]

Wild mushroom crostini, Gorgonzola dolce [v]
Veal and Parmesan polpette [gf]

Tuna crudo, avocado and cucumber [gf][df]
Spicy king prawn skewer [gf][df]

Crab, chili and citrus croquette

Prosciutto wrapped scallop [gf]

Chicken Milanese, roasted garlic aioli

CICCHETTI

‘Panelle’ - Fried Sicilian chickpea fritters, sage and lemon [pb][gf]
Roasted Padron peppers [pb][gf]

PIZZETTE

Tomato, buffalo mozzarella and basil v

Silcilian tuna, scamorza, capers, fennel

Trombetta courgette, asparagus, stracciatella, blossoms v
Veal and fennel sausage, wild garlic, Taleggio, chilli
Prosciutto, smoked scamorza, rocket pesto

DOLCE

Pistachio tiramisu [v][n]
Chocolate tart [v]
Custard bombolini

[n] Contains Nuts
[of] Gluten Free
[df] Dairy Free

[v] Vegetarian

[pb] Plant Based
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CICCHETTI &
CANAPE MENU

ltems priced individually.
Menu may be subject to minor
changes owing to seasonality.



