
We do our best to serve up dishes using seasonal and locally sourced produce where possible.  
For any additional info on allergens please ask one of our team. v-vegetarian • vg-vegan • gf-gluten free • df-dairy free

giro d’italia

wood-fired breads
joseph’s virgin olive oil, salt flakes

speck & melon 
piel de sapo melon, speck

wine pairing: travaglino ampo della fojada riesling  
doc 2023, lombardia

panzanella
heirloom tomatoes, lebanese cucumber, croutons

wine pairing: tenuta montecchiesi toscana  
bianco igt 2023,toscana

insalata di polpo
marinated octopus, kipfler potatoes, parsley

wine pairing: sassarini macaia binco cinque terre  
vermentino IGT 2023, liguria

spaghetti alle vongole
clams, calabrian chilli, white wine

 wine pairing: marotti campi rosato marche igt 2023, marche

paccheri alla norma
eggplant, tomaro, ricotta salata

wine pairing: marotti campi, rebah nero d’avola doc 2024, sicilia

pesce spada alla ghiotta
swordfish steaks, tomatoes, olives, capers

wine pairing: giasira mohrum nerello mascalese igp 2022, sicilia

bistecca alla fiorentina
t-bone steak, rocket, parmesan

wine pairing: jacopo biondi santi sassoalloro igt 2022, toscana

potato al forno
garlic, rosemary

fennel and orange salad
blood orange vinaigrette, hazlenut crumbs

panna cotta
strawberry, basil

wine pairing: castino la mandorla moscato d’asti docg 2024, piemonte


