
We are happy to provide information on food allergies and intolerances on request. As food allergens are 
present in the kitchen, there is a risk that traces of these may be found in our dishes. Please note some of our 
cheeses are unpasteurised. (v) vegetarian option (vg) vegan option. All prices are inclusive of VAT. 
A discretionary service charge of 12.5% will be added to your bill.

Select one small plate and a large plate per person.

S N A C K S ( t o s h a r e )

PADRON PEPERS, ALEPPO, TAHINI SAUCE (VG)

PASTA FRITTERS, GRANA PADANO SAUCE (V)

CHICKPEA PANELLE, SALSA VERDE (VG)

S M A L L P L A T E S

TUNA CARPACCIO, TOMATO TAPENADE, POMEGRANATE MOLASSES

BURRATA, SEASONAL GRILLED FRUIT, SWEET PISTACHIO PESTO (V)

GRILLED BROCCOLI, ASPARAGUS, ALMOND LABNEH, RICOTTA SALATA (V)

BEEF TARTAR, HAZELNUT, GORGONZOLA, MARINATED YOLK, PICKLED MUSTARD 

L A R G E P L A T E S

ROASTED CAULIFLOWER, CANNELLINI SAUCE, AGRODOLCE SUOCSUOC (VG)

LILIES, PULLED RABBIT, CACIO E PEPE, BLACK OLIVES, 

COD IN GUAZZETTO, MUSSELS, SAMPHIRE

LAMB CHOPS, SMASHED CUCUMBER, DILL LABNEH 

S I D E S 

FRIED POTATOES (v) - 8
GRILLED BROCCOLI, ALEPPO SALT, LEMON DRESSING (v)- 7

SEASONAL TOMATO SALAD (v) - 8
ROASTED ASPARAGUS, EXTRA VIRGIN OLIVE OIL, SEA SALT (v) -7

N O R M A
S I C I L I A N  S E T  M E N U

£ 4 5  p e r  p e r s o n


