
To Start

Magari’s

Burrata

Fresh Italian burrata, fresh rocket
homemade basil oil and sundried tomatoes - £8.50

Bruschetta

(Mokoko sourdough bread)

Semi-dried tomato, homemade basil oil £5
Homemade tapenade (olives and capers) £5

Anchovies butter £5

Our Pasta (Pasta fresca made on-site, daily with CackleBean exquisite eggs)

Ragu’
Ruby & White Sausages,

Mutti Tomato, fennel seeds,
Sussex Charmer - £12

Carbonara
Guanciale, (Italian cured pork cheek),

Egg yolks,
Pecorino Romano- £12

Alici Anchovies infused butter,
Breadcrumbs, lemon zest - 12

Amatriciana
Guanciale, (Italian cured pork cheek),

Mutti Tomato, Hot chillies and black pepper,
Pecorino - £12



Nerano
Fried courgettes,

Sussex Charmer, Homemade Mint Oil,
Breadcrumbs, Lemon Zest - £12

Pomodoro
Mutti tomato sauce, onions and basil,

Sussex Charmer - £8.5

To Finish

HomeTiramisu’
Egg Yolks, Mascarpone, Marsala

Sponge Fingers, dark chocolate chips
Odd Kin Roasters’ Coffee - £4.5

Home Panna

Cotta

Frangelico, Amaretti and soft figs

Panna Cotta (cooked cream),
Frangelico (Hazelnut liqueur from Piedmont)

Amaretti and soft figs - £4.5
(suitable for vegetarians, with Agar Agar)


