antipasti STUZZICHINI
Xhﬂﬂﬂg plates 675 Beetroots, Jerusalem artichokes & gorgonzola

SALUMI
450 Capocollo

CRUDO

925 Yellow fin tuna poke, dulse emulsion, black rice & charcoal

795 Bream ceviche, rhubarb, blood orange & monksbeard

1500 Market seafood crudo for 2

1050 Venison ‘Tonnato - baby onions & fermented kohlrabi

prim't PASTE
middle course 1650 Brown crab & cockle tagliolini, lime leaves, chilli & tumeric

1350 Guinea fowl & chicken liver tortelli, sage & Tuscan sausage

1250 Pumpkin & Raschera cheese cannelloni, walnuts & sage

1275 Campanelle cuttlefish Amatriciana, guanciale & Tropea onions



tecona JOSPER

2150 Stone bass, fregola, cime di rapa & Puttanesca sauce

AL FORNO

2350 Hake wrapped in lardo, lentils, cavolo nero & smoked anchovy

CONTORNI

550 Puntarella, parmesan & anchovy salad

150 Rosemary al forno potatoes

150 Roast squash, vin cotto & sesame

450 Burnt greens with chilli & garlic

alocarte DOLCI

750 Tiramisu

175 Caramelised pear, walnut praline & créme fraiche ice cream

175 Salted chocolate caramel bomba!

750 Steamed clementine pudding with pink peppercorn & thyme

500 Homemade ice creams & sorbets

600 Cantos petit fours

950 /150 Cheese board

If you have any infolerance or specific diet. please notify the waifer for guidance.
A 1257 discrefionary service charge will be added to your bill



