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i qorqonzoia (Iolce Loml)arciy cow s mi"< soﬂ, ea{ily, power{ul aroma :
! , i
: ricotta salata Sicily sileep s mill baked: pure white, nutty & siiqilfiy saI{y |
|
i laieqqio Loml)ar(ly Cow's mi"( nuances of fruit & nuts, power{ui aroma :
! , |
: pecorino romano Sardinia sheep s milk hard, in{ensely peppery & silarp, sally :
i 9 ]
i {resi’l mozzare"a Lyncili)urq cow mi"< made in house every (lay, sweel O nutly :
! , i
: caprino Piedmont goat s mi"< snow white & soh, tarl, sweet cream |
|
' |
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L 1 marcona aimonds i

¥ caponata - !

pis{aciﬁos

i : roasted mushrooms with peas {qurqonzola
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| soppressata ! | : |
! PP K i I(ﬁiama{a olives |
|
: i pesto stutfed roma tomatoes & J !
i capicoia i 't or tapenade !
: % , | |
! ! caramellzed si1a"0’(s X l) : | !
! s X i1 arbequina olives |
[ salami h | [
| I . v v 1
: i hummus |1 crispy chick peas !
! ! |
! : N || i
| prosciutto X fennel & raisin | capers !
! L Il I
| L i
i mortadella K ' , ¥ oasted red pepper
i i braised carrots with sage ] |
i L | epperoncini i
@ ;@ | perr .
: i & anchovies !
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HQNQIH wines, meatls, cileeses, Sdld(IS, {apenades, olives & handmade bread are available for retail purcilase!



