
TENDITUTTO FiFteen euros per pers
on, minimum x2

THE SHARING/TASTING MENU TO TRY ALL OUR CHIAPPINI.

CREATIVE, FUN AND TASTY!

Includes all the dishes below, tapas-style/to share:

Pulpo alla gallega (octopus and potatoes) (Allerg. 1,2,3,4,7,9)

Potato tortilla (Allerg. 3,7)

Indulgent ham croquette (Allerg. 1,7)

Prawn tartlet (Allerg. 1,2,3,4,7)

Tuna with Russian salad (Allerg. 3,4,7)

Patatas bravas (roast potato with spicy sauce) (Allerg. 1,5)

Truffle tacos with mushroom mousse (Allerg. 1,3,7)

Pumpkin flan with peanut cream (Allerg. 3,5,7,8)

Pear, gorgonzola and walnut mini ring cake (Allerg. 1,3,7,8)

Tuscan chicken liver dome (Allerg. 4,7,12)

Mini pandoro with aubergine and sesame (Allerg. 1,3,5,7,11)

Fried polenta with creamed salt cod (Allerg. 4,7)

MAIALE CHE TAGLIERE! 
Not your usual charcuterie board, but three unique gems to savour.

Bazzone ham from Garfagnana, Pata Negra lardo,

Mortadella di Prato PGI

FORMAGGI DAL BUNKER
A real treat for cheese lovers! Blue, goat’s cheese and cave-aged Pecorino

from the Genussbunker dairy. Served with berries or dried fruit and nuts.

TENDI VEGGY
Who said veggie can’t be tasty?

Includes 4 surprise vegetarian chiappini from the kitchen.

OR CHOOSE YOUR FAVOURITE CHIAPPINI AT €4 EACH

ALL TAPAS-STYLE, INCLUDING CURED MEATS AND CHEESES
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FiFteen
euros

FiFteen
euros

(Allerg. 7,8)

FiFteen
euros
(Allerg. 1,3,5,7,8,11)



PASTA Fourteen eurosSpaghetti alla chitarra with langoustine bisque,langoustine tartare and dill reduction (Allerg. 1,2,3,9)Pumpkin, ricotta and ginger tortelli on beurre blanc (Allerg. 1,3,7)Pappardelle with Tuscan sausage ragù and broccoli (Allerg. 1,3)Ribollita revisited (tagliatelle made with bean flour) (Allerg. 1,3,8)MAIN COURSES sixteen eurosSalt cod pil pil (garlic, oil and chilli) with fennel and orange gel (Allerg. 4)
Pork belly with spiced reduction and sweet-and-sour vegetables (Allerg. 6,9,12)
Sea bass, Jerusalem artichoke cream and potato crisps (Allerg. 4,7)
Beef tartare with its own mayonnaise (Allerg. 3,8,10)65° egg, diced pumpkin and guanciale with gorgonzola foam (Allerg. 1,3,7)
Mushroom-filled pumpkin cannelloni with reduced mushroom broth (Allerg. 6)SIDES FiVe eurosSkin-on fries (Allerg. 1)

Fried vegetables (Allerg. 1)Mixed salad 

DESSERTS seVen eurosTendimisù (Allerg. 1,3,7)
Chocolate dome filledwith chocolate mousse (Allerg. 7)
Berry cheesecakewith biscuit crumble (Allerg. 1,7)
Coffee panna cotta, cocoa crumble,ice cream quenelle andcoffee French meringue (Allerg. 1,7)
Cantuccini and vin santo (Allerg. 1,7)
Lemon sorbet gluten-free/lactose-free

Allergens: 1) Gluten 2) Crustaceans 3) Eggs 4) Fish 5) Peanuts

6) Soy 7) Milk 8) Tree nuts 9) Celery 10) Mustard 11) Sesame

12) Sulphites 13) Lupin 14) Molluscs.

Please let us know of any intolerances or dietary

requirements on arrival.

All products may be frozen at source or rapidly frozen on site using a blast chiller, in

compliance with the self-monitoring procedures set out in Reg. (EC) 852/2004 and

Reg. (EU) 1169/2011. For information on the nature and origin of our products, please ask

the front-of-house manager.
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