
        
        

Sourdough bread, whipped herb butter                      4.5 

Mixed Italian Olives                  5 

Parmigiano 30 months, finocchiona              9 

Pizzetta - buffalo mozzarella, courgettes ‘scapece’         10 

Pancetta cotta Giovanna, balsamic cipolline          10 

Baked corno pepper - Pecorino, bread, olives, capers         11 

Asparagus, cured egg yolk, San Daniele ham             14      

Merluzzo in umido - cod, potatoes, tomato, Taggiasca         15 

Tajarin                               16 
Sausage ragu

Maritati                                    17 
Wild garlic pesto, burrata

The signature - Agnolotti Cavour           18              
Beef, pork, spinach ravioli, butter and sage 

Tortelli              18 
Peas, Parmigiano cream, Sarawak pepper

Balanzoni                 18     
Ricotta, mortadella, Amalfi lemon, butter

Bonet - chocolate and amaretti flan            7 

Affogato - fiordilatte gelato, espresso                  8        

Millefoglie  - mascarpone cream, strawberries                9 
   
Cantucci e Passito             12 

Pecorino, Carasau, wild thyme honey            9 


