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Cicchetti (often described as the Italian version of tapas) are sharing-size dishes, typically served in cicchetti bars in Venice.
The tradition is deeply tied to Venice's culture of social eating and drinking.

NOCELLARA OLIVES (Vg) £5.00 SPIEDINO DI POLLO £9.00
Sicilian green olives Honey gochujang glazed chicken skewers
CROSTINI (V) £6.00 FOCACCIA E PROSCIUTTO DI PARMA £10.00
Topped with whipped feta, minted peas & asparagus Apulian focaccia served with Parma ham
PADRON PEPPERS (Vg) £7.00 CALAMARI FRITTI £12.00
Padron peppers & maldon salt Fried squid with red chilli, spring onion & lemon aioli
TRUFFLE ARANCINI (V) £8.00 GAMBERI £14.00
With truffle mayo Grilled prawns with garlic, chilli & parsley
STARTERS & SALADS HOMEMADE PASTA
MINESTRONE (Vg) £14.00 TONNARELLI AL POMODORO (V) £18.00
Seasonal vegetable minestrone Tonnarelli yellow and red cherry tomato sauce & basil
INSALATA DIZUCCA E QUINOA (Vg) £16.00 MAFALDE NERANO (V) £29.00
Quinoa, spinach, broccoli, roasted squash Mafald it o <alted ricotta & cr ft
& pomegranate afalde, courgette purée, salted ricotta & crispy courgette
PARMIGIANA DI MELANZANE (V) £18.00 PICI CACIO E PEPE (V) £ 2400
Aubergine Parmigiana, basil & Parmesan fondue Pic a Cfea”jy PGCO””? & black pepper sauce, prepared
tableside ina “Oro nero” cheese wheel
BURRATA, RADICCHIO E NOCCIOLE (V) £19.00
Andria burrata, Castelfranco radicchio, toasted hazelnuts RISOTTO DIZUCCA (V) £238.00
& a balsamic glaze Pumpkin risotto, roasted hazelnut & gorgonzola cream
CARPACCIO DI MANZO ' £22.00 PACCHERI AL GRANCHIO £28.00
Pepper-seared beef carpaccio, mustard mayonnaise, Paccheri with creamy tomato & King Crab sauce
wild mushroom 24-month aged Parmesan
TARTARE DI TONNO £22.00
Citrus-cured tuna, pink grapefruit emulsion,
pink peppercorn & mix leaf salad cress MAINS
BISTECCA DI CAVOLFIORE (Vg) £24.00
Turmeric cauliflower steak, garlic and herb breadcrumbs
SIDES & a vegan cheese fondue
PURE DI PATATE \ £600 FRITTO MISTO DI MARE £ 28.00
Mashed potatoes Fried whitebait, prawns, squid, crispy courgette & tartare sauce
INSALATA MISTA (Vg) £6.00 FEGATO ALLA VENEZIANA £28.00
Mixed leaf garden salad Grilled calf liver, mashed potato, caramelised onion & a veal jus
EAYEH% BI%E&E%];Q Qa/g%éed Swiss chard S POLLO ALLA MILANESE £3000
putian fava . Chicken Milanese, wild rocket & aged balsamic
BROCCOLL (Vg £ FILETTO DI SPIGOLA £36.00
T - i, chilli I ; . . 4 '
enderster broccoll, chilli & garlic Wild seabass fillet, Puy lentil & Swiss chard stew
PATATE FRITTE (V) £7.00
French Fries TAGLIATA DI MANZO £ 38.00
Add Parmesan £3.00 Sirloin steak (6 02), served with wild rocket & Parmesan
Add Truffle £4.00
PESCE DEL GIORNO £65.00
ZUCCHINE FRITTE (V) £8.00

Crispy fried courgettes

Salt-Baked whole fish, served with tender stem broccoli,
prepared tableside (for 2 people sharing)

V - Vegetarian | Vg - Vegan | For further allergen information, please speak to a member of our team | Prices include VAT and a discretionary 13.5% service charge will be added to the final bill







