@ CITY CELLAR

MENU

dal piu piccolo al piu grande

Belle di Cerignola Olives - 10

Organic Sourdough, Cultured Butter — 6 | GF Buckwheat Sourdough Bread -6
Focaccia, Rosemary, Sage Black Garlic Butter — 10

Tempura Oysters, Lemon Aioli, Lime Zest — 24

Caviar, Unpasteurised and Fresh w Crostini & Créme Fraiche

Sterling 30g — 135 | Oscietra 30g —215 | Beluga 30g — 300

Chicken Parfait, Pickle, Crostini — 26 | gfo

Caponata Siciliana-7 | v,vg

Pistachio Mortadella - 20 | gf

Prosciutto di San Daniele — 25 | gf

Wagyu Bresaola- 26 | gf

Burrata, Heirloom Tomato, Condimento Rosé, Basil — 25| v

Antipasto of Cured Meats, Cheeses, Preserved Vegetables, Olives, Sourdough — 58 | gfo

Bitter Leaf Insalata, Fennel, Walnuts, Wild Honey, Olive Oil —17 Gorgonzola - 5| dfo, gf, vgo
Heirloom Carrots, Aubergine Purée, Asparagus, Baked Ricotta, Fresh Honeycomb - 27 | df, gf, vg
Lamb Ragu Bianco, Pappardelle, Parmigiano Reggiano — 33

Porchetta, English Spinach, Kale, Port Jus — 38

Lamb Cutlets, Pickled Zucchini, Minted labneh - 36

Formaggio Selection, Fresh Fruit, Sour Cherries Crostini — 36 | gfo, v

City Cellar Tiramisu -17 | v

df, dfo - dairy free & dairy free option. gf, gfo - gluten free & gluten free option.
vg, vgo - vegan & vegan option. v, vo - vegetarian & vegetarian option.

Please let our staff know if you have any special dietary requirements, and we will endeavour to
accommodate these requests wherever possible.



