
PASTA & RISO

Baccalà mantecato agnolotti, bottarga & black garlic       20

Spaghetti nero di seppia 22

Pappardelle al ragù 24

Mushrooms & duck magret risotto 23

Red prawn risotto                                                                23

  

DOLCI

Tiramisù 7

Gorgonzola cheesecake (2 pax)

Gelati                                                                                                   6

Hot chocolate cake with hazelnut ice cream       8

Lemon meringue pie      8

Rum Babà, vanilla & orange chantilly (2 pax)

Affogato al caffè/corretto                                                              6/8

 6

Essi biscotti (2 units)                                                                   3

Negroni o Negroni Sbagliato 8

Bellini  7

Venetian Spritz 8   

Bronzo Spritz 8

SPUNTINI

Sweet Sicilian olives (v) 4

Anchovies, butter & lemon (Served with pizza dough)

Bronzo’s rustic chips (v)

Baked tomino with speck (baked cheese) 8

6

Carbonara omelette

SALADS

Bufala mozzarella, daterino tomatoes, 

taggiasche olives & fried capers (v)

Spinach, gorgonzola, apple, walnuts 

PIZZETTE

Soft goat’s cheese, olive tapenade, 

daterino tomatoes, rocket (v) 

Porchetta, gorgonzola, mustard,  red onion

Cal Rovira’s sobrassada, walnuts, 

honey, caramelised onion

Calzone: prosciutto arrosto, fontina,

 portobello mushrooms

SALUMI & FORMAGGI

PECORINO RISERVA 

FONDATORE      8

FIORE SARDO                                7

MORTADELLA                      6

FINOCCHIONA                    7

COPPA                                   7

PANCETTA

ARROTOLATA                       6

PROSCIUTTO ARROSTO     7

Sharing plates, Italian wines, Prosecco & spritz

 

ARTISAN 

*Allergen information available *We work in a non gluten free kitchen. All our dishes may contain traces.

Harry’s steak tartare 

(Served with pizza dough & fries) 24 

Tagliata, rocket & parmigiano 

 

Baby octopus stew with crispy polenta 20


