£40 per person

NIBBLES

Focaccia pb
Datterini tomato or garlic, rosemary, sea salt

TU START

Burrata v

roasted radicchio, balsamic, puffed wild rice, beetroot
powder

plant-based option available

Roasted heritage beetroot pb
orange & winter leaf salad, balsamic vinegar

Carpaccio
rare-seared beef, pickled girolle mushrooms, rosemary aioli,
crispy shallots

MAINS

Winter panzanella pb
Datterini tomatoes, heritage beetroot, radicchio, capers,
sourdough croutons

Beef shin & Chianti ragu
rosemary & shallot crumb, pappardelle pasta

Carbonara
Guanciale, Parmesan, pecorino, St Ewe’s egg yolk,
tonnarelli pasta

DESSERT

Tiramisu v

Panna cotta
spiced red wine poached pear, cocoa nibs, rosemary

v - vegetarian | pb - plant-based

Available for tables of 10 or more. A discretionary service
charge of 12.5% will be added to your bill.

FOLLOW US ON INSTAGRAM & TIKTOK @NOCI.ITALIAN



