
La Stor ia Menu 
 
 

Ant ipa sto M i sto d i  Sa lum i £13 *gf ava i lable upon request 
Antipasto misto of cured meats, Calabrian caciocaval lo , parmesan emuls ion 

and homemade rosemary and sea salt focaccia  
 

Tonno a l l a Genove se (gf) £16 
Fresh tuna lo in skewered and gri l led over charcoal . Served with a Genovese salad  
of potatoes, green beans, mixed leaves , and a pine nut, bas i l pesto (served pink) 

 
Aranc in i  Pecor ino e Tartufo (v) £9.50 

Truffle and Pecorino Romano arancini with a chive and hazelnut mayonnaise 
 

Panzane l l a e Mozzare l l a d i  Bufa la ( v) £9.50 *gf ava i lable upon request 
Campanian buffalo mozzarel la with a Tuscan inspired panzanella of  

focaccia croutons, tomatoes, red onion and bas i l 
 
 

. . Lasagna Zucca e Scamorza ( v) £19  
 Baked lasagna with homemade pasta, butternut squash and smoked scamorza cheese .  

Topped with a pangratatto of pecan and garl ic	
 

Geme l l i  a l  Bas i l i c o con Ragù d i Manzo e Ta l egg i o £19.50 *gf avai lable upon request 
Homemade bas i l gemell i pasta with a ragù of beef, white wine and taleggio cheese .  

F in ished with grated parmesan   
 

Ca lamarata con Pesto d i Ruco l a ,  e Gamber i £22.50 *gf avai lable upon request 
Calamarata pasta with diced king prawns and a L igur ian rocket, almond and garl ic pesto.  

F in ished with a bisque of crustacean, tomato and cream 
 

Frego l a con Pomodor in i ,  Burrata e Bas i l i c o ( v) £18 *gf ava i lable upon request 
Sardinian fregola pasta with seasonal roasted tomatoes,  

Pugl ian burrata and bas i l reduction 
 
 

M i l anese d i  Ma ia l e £27 
 Fried pork tomahawk ‘Milanese ’ with roasted portobello mushroom,  

horseradish cream, roasted squash and mixed leaf salad  
 

Faraona a l Melograno (gf) £25 
Roasted guinea fowl supreme served with braised potatoes, runner beans and  

a pink peppercorn sauce with pomegranate 
 

Cacc i ucco a l l a L i v o rnese £30 *gf avai lable upon request 
Tuscan style fish soup with Scottish scal lops , Cornish gurnard, mussels , tomato,  
white wine and chil l i . F in ished with new season Pugl ian ol ive oi l and crusty bread 

 
 

Nocel lara and Cerignola ol ives with thyme and rosemary marinade (v) (gf) £5 
Homemade focacc ia , pane Carasau, extra v irg in ol ive o i l with balsamic (v) £5.25  

Sautéed green beans with butter and Maldon sea salt (v) (gf) £6 
Roast baby potatoes with rosemary, garl ic , guanciale and dolcelatte (gf) £6  

Rocket with extra v irg in ol ive o i l , balsamic and parmesan (gf) £4.50 
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Cheesecake a l C i o cco l ato e Caffe £9.50  
Mascarpone and coffee cheesecake with a biscuit base, 

finished with a dark chocolate sauce 
 

T i r am i sù a i  Frutt i Ro s s i  ( v ) £9.50 
M ixed seasonal berry tiramisù with homemade berry l iqueur, mascarpone,  

cream, egg and savo iardi biscuits   
 

Ge l ato a l Pistacch i o e Carame l l o Sa l ato ( v) (gf) £8  
Vani l la choc-ice coated with pistachio infused white chocolate.  

Topped with a salted caramel drizzle and crushed pistachio   
 
 
 
 

A d i s c r et i o n a r y  s e r v i c e  cha r g e  of 10% i s  a dd ed onto y o u r  b i l l .  Pl e a s e  a d v i s e  a  membe r  of staff i f  y o u ’ d  l i k e  to  amend the amount .    
A l l  d i s h e s  c onta i n  t r a c e s  o f  a l l e r g en s . ,  i f  y o u  ha v e  an a l l e r g y ,  y o u  mu st make s u r e  th i s  i s  d i s c u s s e d  w i th a staff membe r  p r io r  t o  o r d e r i n g 

Dolci 


