
 
 

This is a selection of dishes suitable for takeaway 

ANTIPASTI – ENTREES 

Garlic and Rosemary bread (VG) 15 
Arancini - saffron risotto, peas, mozzarella, Napoli sauce (V) 24 

Burrata - heirloom tomato, extra v. olive oil and basil salad, JK 14 balsamic 
(V, Gf) 28 

 

MAINS 
Lasagna - rich tomato, pork and wagyu beef ragù, bechamel, mozzarella 36 

Porchetta - pork bun, friarielli, provolone, Cipriani mayo 21 
Parmigiana - eggplant, mozzarella, Napoli sauce, basil (V, Gf) 29 
Polpette - beef meatballs, pine nuts, sultana, Napoli sauce 30 

 
SIDES & SALADS 

Patatine - Sabatino truffle salt potato fries (VG), truffle mayo (Gf) 16 

Insalata - fresh mix leaves, pear, Parmigiano, balsamic dressing (V, Gf) 13 

Insalata Cesare - cos lettuce, crispy pancetta, anchovies, Parmigiano, croutons, 

poached egg and Cesare dressing 26 
 

DESSERTS 

  Tiramisù - Kahlua&coffee, Savoiardi biscuits mascarpone cream 18 

  Calzone Dolce (for 2 people) Hazelnut & chocolate 22 

 
 

BAMBINI MENU - (for CHILDREN, but not necessary...) 
 

PASTA IN BIANCO (BUTTER, PARMIGIANO CHEESE) V 12 
 

PASTA AL POMODORO and PARMIGIANO (TOMATO AND PARMIGIANO CHEESE) V 15 
 

PASTA BEEF AND PORK RAGU’ (TOMATO BASED) 18 
 

HAM OR SALAMI PIZZA 28 / KIDS MARGHERITA (NO BASIL) V 24 

FRIES (RED OR WHITE SAUCE - ASIDE) V 13 

V= Vegetarian - VG= Vegan - Gf= Gluten friendly 
 
 

Let us know if you have any allergies or dietary requirements, grazie. 


