FOCACCIA

BIANCA £3.5

olive oil and rosemary / Vg /

TOPPINGS

Parma Ham £2.5
MARGHERITA £ 4 :
tomato sauce, fiordilatte, Stracc'ate"a £ 2
olive oil and basil /V / Tomato £q
VEGANA £ 5 fresh tomato '
il Nduja £2.5
VERDURA £ 6 1 '
I/ Chilli Sauce 50 p
SALUME £ 7

Ask the chef for today’s selection /V / : vegetarian / Vg / : vegan



BALADIN FARM

BREWERY

Draught

ITALIAN ALLEY

Blonde Ale /4.8 % /% pint

SUPER BITTER

Belgian Strong Amber Ale
/6.8 % /% pint

Bottles

NAZIONALE
GLUTEN FREE

Blonde Ale /6.5 % /33 cl

£ 7.8

APERITIVO

Artisan Spritz

Beermouth
& Tonic

Wine of

the month
/ by the glass /175 ml

Ask a member of
the team for our selection
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BALADIN NATURAL

33 cl

Cola
Cedrata Bionda
Ginger Rouge

Spuma Nera

20 cl

Tonica Fieno £

SOFT DRINKS

COFFEE and
DESSERT

Birramisu’

DIY Espresso
Vergnano

Water

£ 5
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