
BROCCOLI RIPASSATI   •   Purple Sprouting Broccoli, Anchovies   •   7.5

RAINA’S MEATBALL BOMB   •   Beef, Veal & Pork Meatball, Scamorza, Garlic Butter   •   8

SMOKED BURRATA   •   Sharon Fruit, Pomegranate, Pistachio Granola   •   9.5

HERITAGE BEETROOTS   •   Pear, Blu di Bufala, Truffle Honey   •   8.5

CALAMARI   •   Fermented Garlic, Saffron Potato   •   8   

A N T I PA S T I 

WOLF

GNOCCHI   •   Pecorino, Parmesan, Taleggio, Pepper, Lemon Zest   •   7.5

PACCHERI   •   8 Hour Braised Beef Shin Ragu, Parmesan   •   9

 
PAPPARDELLE   •   Sicilian Fennel Sausage, Burnt Butter, Chilli, Parmesan, Egg Yolk   •   8.5

DELICA PUMPKIN AGRODOLCE   •   Wild Mushrooms, Chestnut Tortellone   •   14

PORK BELLY    •    Fennel, Apple & Miso, Spigarello Broccoli   •   17

CIOPPINO    •    Hake, Mussels, Clams, Prawns, Coastal Veg    •    17

P R I M I 

S E C O N D I

C I C C H E T T I

Please notify us of any allergens before placing your order

Discretionary 12.5% Service Charge will be added to your bill . Menu Prices are inclusive of VAT at 20%

A P E R I T I VO S   •   7

APEROL SPRITZ           NEGRONI         CAMPARI SPRITZ

NOCELLARA OLIVES   •   3

FOCACCIA   •   Wild Fennel, Extra Virgin Olive Oil   •   3.5 

TRUFFLE POTATOES   •   Rosemary, Truffle Pecorino, Black Truffle Oil   •   5.75


