ALLA CARTA

ANTIPASTI

PANE E POMODORO V
Warm brioche, tomato carpaccio, whipped olive oil

4AM IN RICCIONE
Traditional Piadina Romagnola, 24 months aged
Prosciutto di Parma, Stracciatella cheese, rocket

FRITTELLE DI BACCALA
Light, crispy cod fritters, rosemary mayo

NOTES FROM AN ITALIAN GARDEN V
Compressed Carosello cucumber, yellow peach,
rocket pesto, mascarpone, Piedmont hazelnut

DESTINATION CALABRIA
Smoked applewood pork belly skewers, puffed skin,
spicy 'nduja purée, caramelised Tropea onion

PIZZA

CILENTANA V
Cooked San Marzano tomato, Cacioricotta cheese,
marinated Pacchetelle

PROSCIUTTO E PATATE
Smoked Provola cheese, ham, crushed potato, cream

PEPERONI & PEPPERONI
Spicy salami, Stracciatella cheese, red peppers, chilli oil

PASTA

IT'S NOT A CACIO E PEPE V
Maccheroni tossed in roasted cauliflower cream,
aged Pecorino cheese, black pepper

SPAGHETTI ALLA MARINARA
Spaghetti cooked in San Marzano reduction,
house-smoked sardine, garlic confit, oregano

STRICCHETTI AL RAGU &)
Housemade Stricchetti, hand chopped beef cheek ragu

| TORTELLINI 6)
Modenese miniature stuffed pasta, 36 months aged
Parmigiano Reggiano cream

LINGUINA ALLE VONGOLE
Linguine, clams, Amalfi lemon, parsley

All prices are subject to 10% service charge and prevailing government taxes.
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ALLA CARTA

SECONDI

PESCE IN GRATELLA 49
Pan-roasted red snapper, smoked lemon sabayon,
summer greens, samphire

LINGUA ALLA CACCIATORA 50
Braised beef tongue in Cacciatora sauce,
friggitelli peppers, pickled capers

COTOLETTA ‘2000 &) 54
Golden fried veal chop, veal jus, tonnata mayo,
green leaf salad

POLLO IN PORCHETTA SERVES 2 98
Porchetta-style whole free-range chicken,
charred cabbage, celeriac, candied walnut

SIDES

PATATE ARROSTO 12
Roasted baby potatoes

INSALATA VERDE 12
Mixed green leaf salad

BROCCOLI E PARMIGIANO 14
Baked broccolini, 24 months aged Parmigiano
Reggiano cheese

DOLCI

GELATI E SORBETTI 9

Selection of ice cream and sorbet

COCCO BELLO 19
Pineapple salad, coconut sorbet, kaffir lime meringue

PASTIERA ALL YEAR LONG 20
Neapolitan ricotta and wheat tart, orange blossom,
Marsala ice cream

TIRAMISUBITO &) 20
Tradition in evolution: mascarpone, coffee, cocoa

V - Vegetarian g - Signature Creations

All prices are subject to 10% service charge and prevailing government taxes.



