VINERIA

MENU

Smoked Almonds, £7
Wild Olives and Music Paper Bread, £8.50

Prosciutto & Grissini, £14
Oven baked cheese, Truffle Honey, Alba Hazelnuts, £15 (V)
Beef Bresaola, 26-months Parmigiano, Artichokes, Balsamic Vinegar, £15
Moxton’s Smoked Salmon with Capers Pate’, Rosemary Crisp Bread, £15

Karaage Fried Chicken with Yuzu Kosho Mayo £18

SOURDOUGH PIZZA

Pizza Bianca, provolone cheese, rocket salad, berry balsamic £17 (V)
Pizza Rossa, tomato sauce, wild oregano £17 (Vegan)
Pizza Tartufo, provolone cheese, truffle oil, rocket salad £20 (V)

Pizza con Charcuterie, artisan cured meats, provolone cheese, rocket salad, berry balsamic £20

ARTISAN GLUTEN FREE BASE, ADD £3

SHARING BOARDS

Italian Sharing Board, 2 people £28, 4 people £48

Selection of two artisan cured meats, two artisan cheeses, wild olives, moromi miso,
music paper bread and handmade bread sticks

Italian Cheese Board, 2 people £28, 4 people £48
Selection of four artisan cheeses from our maturation cheese room wild olives, moromi miso
from Japan, music paper crisp bread and handmade bread sticks.

DESSERTS

Soft Nougat £9.50
Tiramisu £9.50

Last food order 9pm

We are licensed until 22:30pm

A discretionary service charge of 12.5% will be added to your bill
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