MERCANTE

Small @ /Large @

CICCHETI ror THE TABLE TO SHARE) STONE BAKED PIZZA
MARINATED OLIVES & FOCACCIA 3.5

MARGHERITA 9.5
SALTED SMOKED ALMONDS 45
SALT COD "FRITTERS” & AIOLI 5 SPINACH, NDUJA, TOMATO & MOZZARELLA 105
ARANCINT MUSHROOM AND PARMESAN 6 RADICCHIO & SMOKED BUEFALO MOZZARELLA 9.5
ANCHOVY AND TALEGGIO CROSTINI 5
36 MONTH AGED PROSCITTO DI PARMA 9.5
MINESTRONE SOUP 4
KING PRAWN, GARLIC AND CHILLI 6
CAPRESE SALAD, CUORE DEL VESUVIO TOMATO AND DOP MOZZARELLA DI BUEFALO 9.5
ROAST VEAL “TONNATO’, SMOKED MUSSEL MAYO 9
OCTOPUS CARPACCIO, ORANGE AND FENNEL 8
GRANO & PASTA e @
FETTUCCINE WITH WILD MUSHROOM 7/ 14
LINGUINE PASTA WITH CLAMS & BOTTARGA 9/15
RISOTTO OSSOBUCCO, SMOKED BONE MARROW 8/15
TAGLIATELLE BOLOGNESE 17
DUCK RAGU RAVIOLI, AMARONE WINE REDUCTION 7/13
CARNE & PESCE e @
GRILLED BEEF TAGLIATA 20
CHICKEN ALLA DIAVOLA, ROAST POTATOES & GRILLED RADICCHIO, & SPICY SAUCE 9/16
BEEF TARTARE, CARAMELIZED SALSIFY, APPLEWOOD ICE CREAM 8/14
RABBIT ” CACCIATORA” BLACK OLIVES, PUNTARELLE AND FRIGGITELLI PEPPERS 9/18
RED MULLET, CHESTNUT MUSHROOMS, RAISINS & PINE NUTS 8/13
GRILLED SEABASS, ROAST CHERRY TOMATO & GRILLED FENNEL 9/18
SEARED RICOTTA CHEESE, PUMPKIN PUREE, GARLIC CHIVES & BALSAMIC VINEGAR 8/14
ROAST POTATOES & ROSEMARY 4
ZUCCHINT ERITTI 45
MIXED SALAD 3.5
WILD ROCKET & PARMESAN 45

TOMATO & ONION

We welcome enquiries from customers who wish to know whether any dishes contain particular ingredients.

Please inform your server of any special dietary requirements that we should be made aware of when preparing your menu request. A1l pric-

es are inclusive of vat at the current prevailing rate. 12.5 % Service charge at your discretion.




