
Antipasti

Charred tenderstem broccoli, green anchovy, chilli, lemon 11

Beef battuta, capers, mustard aioli, focaccia crisp 14

Fritto misto, chilli aioli 15 22

Selection of salumi from our farm in the Maremma with grissini 13 22

Primi

Tortelli maremmani, sage butter 13 17

Linguine, clams, bottarga 14 18

Pappardelle, wild boar ragù 15 19

Wild garlic risotto 14 18

Secondi

Grilled swordfish, gremolata 22

Bertha roasted guinea fowl supreme, salsa verde 21

Farinata, purple artichokes, cardoncelli mushrooms, pecorino 18

Tagliata of grass-fed beef, Maremman salt, rocket, pecorino 24

Contorni

Selection of bread, Tuscan olive oil 4

Crispy potatoes, aioli 5

Borlotti beans, thyme, lemon 5

Wilted greens 5

Mixed salad, mustard dressing 5

Please let us know if you have any allergies or dietary requirements so we can make suitable
suggestions



Dolci e formaggi

Tiramisu 8

Blood orange, polenta & olive oil cake, mascarpone 8

Rhubarb & crème fraîche sorbets 7

Almond praline gelato ` 7

Selection of Maremman cheese, quince jelly, walnut & fruit crisp bread 14

Affogato al caffè / Affogato al caffè corretto 5 / 7.5

Dessert wines (75ml)

Vin Santo del Chianti DOC, SI, 2015, 14% / with cantucci biscuits 8 / 10

Caffè

Espresso / Americano 2.5

Double espresso / Macchiato 3

Cappuccino / Latte / Flat white 3.5

Caffè corretto 6

Ricciarelli biscuits 2

Liquori (35ml)

Grappa aleatico Tenuta delle Ripalte 7

Grappa moscato affinata in Barrique 9

Limoncino 7

Cynar / Averna / Fernet Branca / Amaro del Capo 6

Disaronno Amaretto / Vecchia Romagna 7

A voluntary £1 community donation per person will be added to your bill. 100% of the funds will be
distributed to the Marcus Lipton Community Enterprise and Be Enriched.


