
cheese selection: house selection of italian cheeses, grissini 75g / 28 GF* V 			 
														            
semifreddo, quince, rhubarb, crumble / 15 GF* V 

ricotta bomboloni, honey, mascarpone & thyme / 15 V

chocolate mascarpone, candied orange, amaretti / 15 GF* V 

chocolate truffle / 3.5 GF V   biscotti / 3.5 V   nougat / 3.5 V	 GF  chocolate salami / 3.5 V

menu notes : please let our staff know of any dietary requirements                
when you order. GF / gluten free : V / vegetarian option
* / indicates dish can be adjusted to dietary requirement
all credit card transactions will incur a 1.65% surcharge

potato gnocchi, burnt butter, pumpkin, sage, amaretti / 28 V 

spaghetti, blue swimmer crab, chilli, fennel, soffritto, basil / 32

tagliatelle, veal shin, savoy cabbage, lemon, pangrattato / 30

paccheri, smoked pancetta & oxtail ragu, cocoa, pine nuts / 29

beetroot risotto, taleggio, walnut, thyme / 28 V GF

market fish, borlotti beans, pancetta, tomato, kale / 40 GF

pot roasted chicken, parsnip, braised fennel, olives / 30 GF

smoked pork neck tagliata, radicchio, pickled turnip / 32 GF	

braised lamb shank, chestnuts, cauliflower, cavolo nero / 38 GF	

bistecca alla fiorentina, salsa verde : beef on the bone, cold smoked with hickory & rosemary   

approx 600gm / allow 30 mins / 65 GF
	 	

roast potatoes / 9    leaf salad / 9    greens / 12 	

small / 28  
large / 48 

house selection of cured meats, cheese, 
olives, pickles & grissini GF *

SALUMI & Co 
eggplant caponata, olives, pine nuts, chilli, capers, yoghurt / 18 V GF  

bruschetta, pickled peppers, bocconcini, white anchovies / 12 V*

stracciatella, nashi pear, prunes, hazelnuts / 14 V GF

ox tongue, marjoram, oregano, lemon / 15 GF	               					   

beef carpaccio, witlof, ricotta salata, arneis vinaigrette / 21 GF

kingfish crudo, pink grapefruit, thyme, peppercorns / 21 GF        					   

grilled octopus, white beans, nduja, smoked leek / 19 / 27 GF 

sardines, onion, crostini, currants, pickled carrot / 15 GF* 				    		
														            

PICCOLO

il CAPO 

6 shared courses, chef’s selection of 

today’s favourites and inspirations. 

68 per person*

{CHEF’S MENU}

PASTA & Co

GRANDE

DOLCE


