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Bayswater Kitchenette

SNACKS
Grain Organic Bakery Sourdough with butter or olive oil, balsamic vinegar 2.5
Fried calamari with balsamic mayonnaise 20
Three-cheese crocchette with rosemary aioli 18
Sardine in umido and tomato (GF) 24
Eggplant Caponata & Burrata Ricca (GF) 26
PASTA
Fresh pappardelle with slow-cooked beef ragu 26
Fresh pappardelle with ceci, guanciale and Pecorino Romano 26
Tortellini in chicken brodo 26
Fresh spaghetti with artichoke, pine nuts and Parmesan cheese 26
Fresh spaghetti alla Pescatore 30
MAINS
Fish of the day (al cartoccio) (GF) 36
Parmesan-crumbed lamb cutlets with rocket and spinach salad 34
Roasted winter vegetables with baked scamorza cheese and balsamic glaze (GF) 28
SIDES
Roast lemon potatoes 12
Baby broccoli with lemon, mint and marinated feta 12
Shaved cabbage salad with parmesan cheese and Vincotto dressing 12
The CAMER-RON (add 1 Lamb cutlet) 15
DESSERTS
Tiramisu 12
Banoffee pie 12
Custard Creme Caramel (GF) 12

Surcharge: All Credit Card 1.3% and Amex. 2.5%
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WINES

Glass 500 ml Bottle
NV Albino Armani 1607, Prosecco DOC (IT) 13 - 60
2023 Granatey Colomba, Grillo, Sicily (IT) 14 44 66
2023 Sassolino, Pinot Grigio (IT) 14 44 66
2022 Bestieute, Verso, Chardonnay (IT) 14 44 66
2022 Campagnola, Vigneti Foscarino Le Bine Soave (IT) 14 44 66
2022 Surrau, Gjola, Caricagiola Rosato (IT) 13 40 60
2021 Podere Frontino, Montepulciano d’Abruzzo (IT) 15 47 70
2022 Campagnola, Valpolicella Ripasso (IT) 15 47 70
2020 Balia di Zola, Sangiovese di Romagna (IT) 15 47 70
2023 Terre di Vita, Dieci Mani, Perricone (IT) 15 47 70

PREMIUM WINES
2021 Zuani, Vigne, Friuli (IT) 100
2022 Vie di Romans, Chardonnay, Friuli (IT) 110
2022 Caggiano Fiagre Campania Bianco, Fiano Greco (IT) 100
2021 Girolamo Russo ‘A Rina’ Etna Rosso, Sicilia (IT) 100
2019 Mauro Molino, Barolo (IT) 120
Beer The Grifter Pale 10
Birra Nazionale, Italian beer 12
COCKTAILS

Aperol Spritz (Aperol, Prosecco, soda) 16
Ciccia (Montenegro, Prosecco, mandarin juice) 16
Old Fashion (Sazerac Rye Whiskey, bitters, sugar) 22
Armando (gin, tonic, and yumbo Italian lemon) 18
Negroni (gin, Campari, sweet vermouth) 20
Hanky Panky (gin, sweet vermouth, a dash of Fernet Branca) 20
Americano (Campari, sweet vermouth, soda) 16
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