Praune

PANE HOME MADE BREAD, HOMEMADE SALTED BUTTER

FOCACCIA EVOO

BURRO E ACCIUGHE BREAD, HOMEMADE BUTTER, CANTABRICO ANCHOVY
OLIVE BOWL OF OLIVES

TOMINO MELTED TOMINO CHEESE, DARK CHOCOILATE, SEA SALT FLAKES, MUSHROOMS
MOSCARDINI  BRAISED BABY OCTOPUS, POLENTA SAUCE, COFFEE OIL

RADICCHIO RADICCHIO CHARRED, CAULIFLOWER SAUCE, CARAMELISED ALMOND, CHILLI JAM
SEPPIA CHARRED CUTTLEFISH, RED WINE PLUM, LARDO, OLIVE AND RAISIN OIL, CHILLIF MAYO
WAGYU DECKLE MB 8-9 SEARED, PORCINIAND ONION BROTH, ONION FONDANT, FRIGGITELLO

LINGUINE KING PRAWNS, BISQUE, BAGNA CAUDA

FREGOLA VONGOLE, MUSSELS, BABY SQUID, WILD BARRA, CONFIT TOMATO SAUCE, COCOA,
TAGLIATELLE PORK SAUSAGE, SWEET PAPRIKA BUTTER, SOFFRITTO SAUCE

DITALI EGGPLANT, CAPSICUM, TOMATO, FENNEL SAUCE, PECAN NUTS

SPAGHETTT  VONGOIE, CHIILI, PARSIEY, GARLIC, BOTTARGA

RISOTTO MUSHROOM WATER, SAUTED SEASONAL MUSHROOM, SALIMON ROE, GOAT CHEESE
TAGLIOLINI' CRAB BISQUE, BLUE SWIMMER CRAB, YELLOW DATTERINO, SUMAC, SALT BUSH

POLPO GRILLED OCTOPUS LEG, PUMPKIN PUREE, GORGONZOILA FOAM, SPICED PEPITAS
SPADA WILD CAUGHT SWORDFHSH, CITRUS BUTTER, BROCCOLI AND POTATO, ENG SPINACH
GQUANCETTE PORK CHEEK, POMEGRANADE SAUCE, PINEAPPLE AND BROCCOLI SALAD
MELANZANA - PANKO MILANESE EGGPLANT, CHERRY TOMATO SAUCE, GARLIC MAYO, ROCKET

CAVOLO CABBAGE, OIL, SALT, LEMON, PARMESAN
RUCOLA ROCKET, CHERRY TOMATO AND BALSAMIC GILAZE

0% SURCHARGE ON SUNDAY.I5% SURCHARGE ON PUBLIC HOLIDAYS! PLEASE NOTIFY THE STAFF OF ANY ALLERGY OR INTOLERANCE WHILE ORDERING.

CHANGES TO THE MENU ARE DISCRETIONAL TO THE CHEF AND CAN BE REFUSED .
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