
Homemade focaccina - Rylstone extra virgin olive oil  8   
Piadina - smoked mozzarella - mortadella - tomato sugo  20
Pane carasau - salame felino - crescenza - pickles  20

Celeriac - sesame oil - black garlic - mustard seeds - truffle honey  26 
Roasted beetroot tart - gremolata - parmigiano reggiano - enoki  29 
Cured ocean trout - saffron - orange - capers - pickled cucumber  36
Beef carpaccio - rocket - macadamia - vincotto - brussels sprouts  32
Quail - blood plum glaze - turnip - pumpkin - misticanza  31

Corzetti - squid ink - pipis - broccolini - chilli - hazelnut oil  36 
Mafalde - prawns - bok choy - tomato  36
Strozzapreti - rabbit ragù - pencil leeks - rosemary  36 

Fish fillet - fennel - currants - shio koji  52
Whole market fish - parsley mayo - lemon  mp
Roasted lamb - capsicum - taggiasche olives - puffed barley  49
Dry aged duck - witlof - mandarin dressing - mizuna  52

Potatoes - rosemary - salt flakes  15
Butter lettuce - radicchio - pumpkin seed oil  14 
Roman beans - bagnacaoda sauce  16

Chocolate mousse - fig sorbet - amaretti - sherry vinegar 22
Pistachio semifreddo - white chocolate gelato - yuzu - extra virgin olive oil  22
Affogato with frangelico, Brookies Macca, mr. black amaro, montenegro, amaretto  12 | 19
Sorbetti artigianali  18
Formaggi & condimenti  2 for 24 | 3 for 35
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