Mele e Pere Sample Menu
Antipasti
Ascolana olives with spicy nduja (g) £5.5
Mortadella with pistachio £6.5 (n)
Ricotta gnudi, roast onion squash, sulatanas, tender broccoli and sage £7.5
Deep fried squid, smoked garlic aioli £7.5 (g)
Burrata pugliese, aubergine, confit tomatoes and basil oil £8
Prosciutto di Norcia, gnocchi fritti and grana padano £8.5 (g)
Cured gurnard carpaccio with orange samphire and capers £9.5

Pasta
Tagliatelle with beef ragu £16 (g)
Taglierini with shaved umbria black truffle and grana padano £24 (g)
Saffron risotto, globe artichoke, wild mushrooms £18
Black ink ziti with calamari, tomatoes and chilli £16 (g)

Secondi e charcoal grill
T-bone steak alla fiorentina 1200g for two £29 per person two sides included
28-day-aged Dexter beef cooked on our charcoal grill.
Surrey farm ribeye steak, red wine sauce (300g) £24 one side included
Grilled baby chicken with rainbow chard and garlic £16
Roast cod, vegetable caponata, cherry tomatoes, clams and basil oil £18
Grilled fillet of bream with spiced celeriac, samphire, lemon and chilli £14.5

Stuzzichini | nibbles
Homemade focaccia £3.5 (g) (v)
Cerignola green olives £3.5 (vg).
Smoked almonds £4 (n)

Verdure e contorni £3.5
Green beans, tomatoes & baby leaves (vg)
Steamed broccoli, garlic and chilli (vg)
Spiced homemade chips (vg)

Homemade gelato
1 Scoop £3.5
2 Scoops £6
3 Scoops £8
All our ice creams may contain traces of nuts
Chocolate
Peanut butter (n)
Mocha chocolate fudge
Fior di latte
Wildberry
Mango
Amalfi lemon

Desserts £6.5
Tiramisu (g) (v)

Mascarpone pannacotta, salted caramel and hazelnut (n)
Chocolate bonet, amaretti biscuits, hazelnuts (n) (g)
Pineapple carpaccio, white chocolate ice cream and ginger

Formaggi Selection of 3 or 5 cheeses £8 / £14
Cubotto mediterraneo: cow’s milk, piemonte
Gorgonzola, cow’s milk, lombardia
Robiola bosina: cow’s milk, piemonte
Maccagno, cow’s milk, piemonte
Pecorino del pardu, sheep milk, sardinia
(vg) vegan, (g) contains gluten, (n) contains nuts

