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bIaNcO

2023 Rocca Perciata          20/38   
Grillo, Sicily
Lime zest, citrus blossom, racy
minerality and elevated acidity.

2023 Frescobaldi ‘Remole’    16/30   
Sangiovese, Toscana
Tart red plum, wild sage, turned
earth. Lean yet structured. 

rOsSo

2023 Benvolio                16/30   
Pinot Grigio, Friuli
Crisp, with refreshing acidity. 
Vibrant citrus, peach, and floral 
undertones.

2022 Gorgo                   20/38   
Corvina, Bardolino DOC
Tart berry fruit & peppery spice.
Refreshing and approachable, with
balanced acidity and fine tannins.

AnTiPaStI

pAsTa sPeCiAlS!

Summer Squash Crudi              12
 smoked ricotta salata, mint
 & lemon

Tagliolini alla Nerano           20
 summer squash, zucchini flowers 
 parmesan, mint & opal basil

Buffalo Mozzarella               19
 cherry tomatoes & basil pesto 

JUL-2025

ORATA OREGANATA
italian breadcrumbs, lemon & oregano

19

FRiday special

Spicy Lamb Sugo                  26
 rigatoni, lamb sausage, jimmy 
 nardello peppers & pecorino

Blistered Haricot Verts          13
 smoked sardines & lemon 

Lasagna Bolognese                29
 besciamella & parmesan 


