
CHICKPEA PANELLE, FENNEL SEEDS, SALSA VERDE (vg) ..................................7
SICILIAN CAPONATA, FOCACCIA CROSTINI (vg) ...............................................7
PASTA FRITTERS, GRANA PADANO SAUCE .....................................................10
SMOKED STRACCIATELLA, FOCACCIA CROSTINI, CRACKED BLACK PEPPER (v).....10

PASTA ALLA NORMA (v) ..............................................................................19
SPAGHETTI, COURGETTE, LEMON, PECORINO, OREGANO (v) ............................26
PAPPARDELLE, SAUSAGE RAGU, FENNEL SEEDS, BUCARO ...............................28
‘NORMA’ AUBERGINE PARMIGIANA (v) ..........................................................24
BEEF LASAGNE ..........................................................................................26

S U N D A Y  M E N U

FOCACCIA, EXTRA VIRGIN OLIVE OIL (vg) ......................................... 3.5 (EACH)
NOCELLARA OLIVES, PARSLEY, MINT, LEMON (vg) ......................................... 5  

We are happy to provide information on food allergies and intolerences on request. 
(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.

S N A C K S

S M A L L 

P A S T A

S I D E S SEASONAL LEAF SALAD, MOSTO D’UVA (vg) ...................................................6
FRIED POTATOES (vg) ...................................................................................8
SEASONAL TOMATO SALAD, CUCUMBER, OLIVES (vg) ......................................9
FRIED POTATOES, GRATED PECORINO, TRUFFLE (v) .......................................11


