
There is a discretionary 12.5% service charge added to your bill

R IBOLLITA TOSCANA 
cannellini, cabbage, cavolo nero, Fontodi olive oil, aged parmesan v gf  

(vg on request)  
TOSCANA 

R ADICCHIO,  PE AR ,  GORGONZOL A ,  NU T S  & BR E SAOL A 
endive, pomegranate & aged balsamic of Modena gf  

VALTELLINA 

or

CROCCHE T T E DI  BACCAL A ‘A l l a  Vi c en t i na’ 
cream of peppers & almond watercress, verjus & lime vinaigrette df  

VENETO 

ROMBO ALL A ISOL ANA 
Piccolo tomato, black olives, Vermentino, potatoes, capers & basil,  

Farchioni olive oil df  
LIGURIA 

or

ST INCO DI  AGNELLO BR A SATO AL  BAROLO 
potato purée, carrots & tenderstem broccoli, gremolata gf  

PIEMONTE
  

or

TORT ELLONI  R ICOT TA & SPINACI 
butter, lemon, sage & aged parmesan v  

EMILIA ROMAGNA 

TORTA DI  F ICHI  &  V INCOT TO 
almond frangipane, cream of amaretti & ricotta v  

PUGLIA 

or

AM AR E T TO T IR AMISU 
hazelnut praline, mascarpone cream, bitter cocoa v 

FRIULI-VENEZIA-GIULIA 

or

SELEC T ION OF  ITALI AN CHEE SE 
Taleggio, Asiago, gorgonzola & pecorino Sardo, Ouse Valley chutney,  

pane carasau v

CICCHE T T I  c anap é s
parmesan sphere with crispy cured 

pork cheek, grilled polenta with 

truff le, porcini & asiago, tomato, 

basil & burrata arancini  
VENICE 

A taste of Italy 
with Alex Polizzi


