BRUNCH MENU

ARANCINI with tomato and scamorza on pea puree topped with ricotta salata
CALAMARI dusted in semolina with rocket and aioli

PORCINI RISOTTO (vg) arborio rice, porcini mushrooms, ricotta salata and truffle
oil

ORECCHIETTE (glo) pork and fennel sausage with broccoli pesto
DIAVOLA san marzano tomatoes, fior di latte, and hot salami

ORTOLANA (vg) san marzano tomatoes, fior di latte, EVO, eggplant, mushroom,
olives, zucchini
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