TAG UEP‘ (full. or half sharing planks) &

Affettati: italian cured meats \9 / \3
Formaagi: italian cheeses \9 / \3
Misto: 3 bit of eVeryﬂn'\ng \9/1\3
’,
335

ANTIPASTI &

Carpaccio di manzo: thinly sliced beef with lemon vinaigrette, rocket and Parmidianc \4
Carpaccio di SQ\MLe\’o bianco: white prawn, p'mk tomato, prawn mayo and rocke? \9

Moentanarine a'matriciana: Neapolitan fried doug\n, amatriciang sauce and Parimigiano foam \3
Moscardini a[la diavola: baby octopus in spicy sauce with Sardinian bread \G

Melznzane parmigiana: eggplant with {\o\(ne\made tomato sauce, fior di latte mozzarella, Parmigiane
and basil \4

Vite|lo tonnate: cold sliced veal with tuna mayo, anchovies and capers \b

Carciofini carbonara: gviLLed arfichokes with carbonara sauce (no cream) \8

Supph: 4 crispy Roman risotto croquettes filled with someked cheese 13

Insalata di Bufala e pera: lettuce, buffalo mozzare|la pearls, olives, pear and sun—dried fomatoes \7
Insalata di burrata: rocket, fomato, basil and burrata from Puglia \9

Insalata di indivia: endives with gorgonzola, walnuts and honey mustard dressing \G

Provolone al forno: baked provolone with fomato sauce and oredano \3

Agno\oﬂ‘i fridhi: fried pasta filled with cod and potato cream served with mild garlic mayo \4

\)

PIZZA

Reqinag Margherﬁa: San Marzano fomato, fior di latte wozzare|la , Parwigiano and fresh basil \4
L oYmaggi: fior di latte wozzare||a, smoked provela, gergonzola, taleggio and asiago cheeses \7
Pistadela: San Marzano tomato, ,ois‘racwo esto, Worfade[la and burrata from Puglia 19,5

Calzone: pizzq filled with ham, ricotta anf mushrooms \8

Carbon: pecotine Cream, SriLLeoI pancetta, pasteurized eq9 yo\k cream and black pepper \8

piZZQ 'FY“’Q: fried CQ\Zone, fior dh \Qﬂ'e \(Y\oZZaYeI_LQ, tomato squce, Sloe(‘—l< A\J[o AdiSe and 90!‘90(\20\3 \8
Zuccy e Tartufo: |ou\mpl<in creawm, fior di latte mozzare||a , crispy quanciale and black truffle oil 18
Burrata: San Marzano fomato, fior di latte mozzare|la , burrata Tlro\m Puglia and tomato tartare \7
Diavela: spicy Cslabyian salami, nduia and fresh basil \7

Ortolana: mixed vegetables, fior di latte mozzare|la and tomato sauce \7

Talesgio, speck e fichi: white base, fale gio cheese, simoked spe0|< and fig jam \8

Bari: ye|low fomato sauce, smoked burrata, basil pesto and tara|Li crumbles \G

Gamberoni: prawns, garlic, ricottq and ﬂdl/jja \8

Marinara 2.0: tomato, garlic, ovegano, Taﬂgiasdne olives and anchovies \8

Crissini breadsticks and appetiser |5

Gluten—free menu also available

Please SPer Yo our staff if you have ny other QLLerSieS or infolerances

CARNE E PESCE &>

Tag\ia’fa: beef steak, rocket and Parmigiane shavings 19,5

Salmone: grilled salmon, celeriac cream, gnochetti and peas \9

Scaloppine al limene: veal scalopes, lemon sauce and mashed potato \8

Milanesa: breaded veal cutlet, Milanese style, ratte potatoes, mustard dressing and rocket \7

PASTA E RISOTTO <&

Spagkeﬂ-i carbonars: eqq yo\k, pecorino cheese, Suancia\e and black pepper \7

Tag\iaieu_e 3l tartufo e uovo pochéz truffle sauce, low-temp eqq and Par\migiano \95

Scialatielli frutti di mare: Amalfi-style pasta, clams, mussels and prawns 19,5

Izisai‘oni genovese: pecorino cream and slow—cooked oxtail \7

Maccheroncini a|la gricia: pecorino sauce and swoked guanciale \G

Conchiglioni: stuffed with spinach and ricotta, homemade tomato sauce and Parmigiane 8
Lasagna IL POSTO: homemade with bolognese ragu, mozzare|la and Parmigiano \4

Lasagna Di Verdure: homemade with seasonal vegetables, mozzare|la and Parmigianol4

Gnocchi 3|13 sorrentina: yellow Yomato sauce, semi=dried cherry tomatoes and smoked scamorza \C
Fagoﬂ-ini sorsonzo\a e peve: 9orgon2o\a—ﬁLLed pasta parcels, walnut pesto, caramelised pear \7
Ravioli affumicati: pumkin-filled with smoked scamorza and speck chips 17

Delizie al limone: ricotta and lemon-filed pasts, gorgonzola sauce, pis‘rQCChio peste and crispy
Parmigiano 18

Risotto 2ucca, burrata e tartufo: Pumkin, burvata and truffle \8

Ask us about other sauces to pair with your favourite pasta

PANE

Focaccia qrossa (thick) 5

Focaccig bassa (thin) &

Bread basket taralli, grissini, Sardinian flat bread €
Focaecia al 83“0 (33\'\]0 bread)

DESSERTS <&

Tivamisia 8

Panna cotta: with seasonal fruit and coulis 8

Cannoli siciliani: with sweet vicotta and pis‘raccm 8

Panzerotto di nutella: mini baked calzone filL,ed with Nute|la 8
MilLefoglie: \ayered puffed pastry with cream, ricotta and pistachio 8
Chicche dolce: fried dougln EQ[_I_S with piﬁachio cream and Nute|la 8

Gelato artigianale calabrese 8



