
ALL THREE FOR

CERIGNOLA olives

focaccia & HOUSE OIL

HONEY & THYME whipped ricotta 

(vgn, gf)

(vgn)

(v, gf)

negroni 

aperitivo spritz
4

4

5.5

MUSSELS | GARLIC | OREGANO

burrata | truffle | radicchio

COBBLE LANE cured meat trio 

charred orange | bitter leaVES

fazzoletti | gressingham duck | chestnut | white wine

pappardelle | chestnut mushroom | oxford blue | truffle

tortiglioni | parsnip | old winchester | pancetta

Cassarecce | beans | cavolo nero | SOFRITO 

Should you or any members of your party have food allergies, kindly inform us at your earliest convenience. While we take
all precautions to minimize the risk, due to the size and nature of our kitchen, any prepared food in this kitchen is NOT

guaranteed allergen-free. We recommend ordering with caution, especially for those with airborne allergies, such as gluten 

Please note we are cashless venue. 10.5% discretionary service charge will be added to all the bills

12

v = vegetarian     vgn = vegan     gf = gluten friendly     * = option

(gf)

(v, vgn*, gf)

(vgn, gf)

(gf*)

all gluten free pasta dishes will be served with casarecce, vegan pasta with mafaldine

(v, vgn*, gf*)

aubergine wintoniana(v, vgn*, gf)

MAFALDINE | seasonal greens | nutmeg | pangrattato

LUNCH DEAL

19

15

15

13

7.5

9

9

8

THURSDAY & FRIDAY 12-3PM

SPAGHETTI AL POMODORO or CACIO E PEPE

+
STILL HOMEMADE MINT LEMONADE OR HOT DRINK

9.95

(v, vgn*, gf*) (v)

9

8.5

10

spaghetti | nduja meatballs | san marzano tomato | basil 15

12

(gf*)

(v,vgn*, gf*)

(v, vgn*, gf*)

amaro montenegro
& fig leaf soda

(gf)

7.5

goat’s curd | braised leekS | crostini(v) 7.5

ADD SHORT RIB 4 | NDUJA MEATBALLS 3

(v*, vgn*, gf*)

ADD SHORT RIB 4 | NDUJA MEATBALLS 3


