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‘Stuzzichini’ – Bar Food 

–small shared plates to tantalise– 
 

 

 

 

 

house-baked pizza bianchi, rosemary, sea salt, and olive oil      7 

 
sarr kalarata and sicilian olives s’ curin, chilli, garlic and citrus peel   7 

 
horerade chorizo s’ leron         7 

 
pea and rint arancini s’ shipped goats curd       7 

 
hand-cut chips s’ roasted garlic aioli        9  

 
jaron & ranchego croquettes s’ herb aioli       9 

 
torato and olive bruschetta s’ olive oil and persian feta     9 

 
spiced beef empanadas w’ pebre sauce        12 

 
sticky pork croquettes s’ salsa verde        12 

 
oysters (per  ½ doz)           19 

natural with shallot and cabernet vinegar        

or 

panko crusted, w’ aioli and pickled cucumber 

 
é cucina charcuterie plate          19 

pork and rabbit terrine, chicken liver parfait, homemade italian sausage 

s’ cornichons, rustard fruits and sarr baguette 

  
prosciutto di parma & jamon serrano s’ olive oil      19 

 
oven roasted exmouth tiger prawns,        19 

skordalia and lemon cheek   
 

cheese plate for two           22 

s’ horerade oatcakes, ruscatels, pear, quince paste and safers 
 

  


