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BRUSCHETTA FUNGHI	 11
Toasted sourdough bread with wild 
mushrooms, chopped heritage tomatoes, 
wilted spinach, finished with extra virgin 
olive oil and aged balsamic vinegar 
PANZANELLA ALL’ AVOCADO	 12
Salad of heritage tomatoes, avocado 
and baby spinach with pickled shallots, 
fresh basil, homemade croutons, toasted 
pumpkin seeds and cherry blossom vinegar  
HOUMOUS ALLA NOCCIOLA	 13 
Homemade hazelnut houmous served  
with house pickles and flat bread  
POLPETTE ALL’ ITALIANA	 14
VEGANO 
Homemade vegan meatballs in a  
spicy tomato sauce with toasted  
sourdough bread  
BRUSCHETTA AL POMODORO	10.5 
Toasted sourdough bread with chopped 
heritage tomatoes, basil & garlic,  
finished with extra virgin olive oil

P R I M I

MANGO & PASSIONFRUIT    	 11 
CHEESEBAKE
Coconut ice cream

SORBET / ICE CREAM 
2 SCOOPS	 7 
Choose from:  
Peach Sorbet 
Coconut Gelato

PATATE FRITTE	 6.5 
Skin on fries   

INSALATA MISTA	 5.5 
Mixed salad 

ANELLI DI CIPOLLA	 6 
Panko onion rings

BROCCOLETTI	 6.5 
Tenderstem broccoli with chilli and garlic

INSALATA PANZANELLA	 6 
Heritage tomatoes with pickled shallots, 
fresh basil, homemade croutons and  
cherry blossom vinegar 

FOCACCIA	 6 
With extra verging olive oil & aged 
balsamic 

RISOTTO AI CARCIOFI 	 18.5 
Saffron risotto with grilled artichoke, 
roasted mixed peppers and petit pois 

LINGUINE ALLA PUTTANESCA 	 17.5 
Long, narrow pasta ribbons originating 
from Liguria in an aromatic tomato sauce 
with charred courgette, cherry tomatoes, 
olives and a hint of chilli 

MARGHERITA PIZZA	 15.5
San Marzano tomatoes, vegan cheese 
& fresh basil 

PIZZA AI FUNGHI	 17.5
With mixed mushrooms, San Marzano 
tomatoes, vegan cheese & rocket 

INSALATA PERFETTO 	 18  
VEGANO  
Spicy cauliflower wings with giant  
couscous, avocado, seasonal greens, 
pepper coulis, toasted pumpkin and 
sunflower seeds 

ORECCHIETTE ARRABBIATA	 17.5
Small, shell shaped pasta from Puglia  
in an aromatic tomato sauce with chilli  
and fresh basil  
TORTELLINI CON FUNGHI E  	 21
TARTUFO 
Small, ring shaped fresh pasta filled with 
roasted wild mushrooms, served with 
rocket in a porcini mushroom sauce

S E C O N D I

V SUITABLE FOR VEGETARIANS / VG SUITABLE FOR VEGANS
All prices include VAT at the current rate.
An optional 10% service charge will be added to your bill. All gratuities go to the team.
Please always inform your server of any allergies or intolerances before placing your order. 
Not all ingredients are listed on the menu & we cannot guarantee the total absence of allergens, 
including nuts & traces.  
Some of our fish & meat products may contain bones
Detailed information on the legal allergens is available on request.

If you have any special dietary requirements, please let us know before ordering

C O N T O R I

D O L C E

MARINATED OLIVES	 5.5 

Scan here to see  
list of allergens


