
A R A N C I N I
 

Tomato & mozzarella [v][gf] 

Prosciutto, pea & mint [gf]

D O L C E
 

Lemon tartlets, raspberry

PistachioTiramisu [n][gf]

P I Z Z E T TA  
 

Courgette, marjoram, robiola, toasted pine nuts [v][n]

Vesuvius tomato, anchovy, wild oregano and rocket [df]

Potato, Taleggio, thyme & black summer truffle [v]

Calabrian chilli sausage, wild chicory, Stracciatella

Our food & drinks may contain trace allergens, 
please inform us of dietary or allergen requirements 
before confirming. A 12.5% private dining service 
charge will be added to the bill.

[n] 	 Contains Nuts 
[gf]	 Gluten Free
[df]	 Dairy Free
[v]	 Vegetarian

£ 3 0  C I C C H E T T I  M E N U

A canapé/cicchetti-style menu to share. 
Please note menu may be subject to minor 
changes owing to seasonality. 

A N T I P A S T I
 

Smoked yellowfin tuna [gf][df] 

Mozzarella, peperonata [gf]


