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MENU 



INSPIRATION – LA PIAZZA  
 
Once upon a time, the majority of the everyday life of an Italian city took 
place in the main square. It was the ‘piazza’ where everything was moving, 
shaking and taking life.  
Artists prop up the bar and bat ideas over their drinks. Traders shout deals 
to anyone who will listen, and lots who won’t. Kids run free, playing hide 
and seek behind the stalls that heave under their loads of fresh and vibrant 
food.  
Summer sightseers take impromptu showers at the fountain when the sun 
gets too hot to handle. A man with a bucket and a spade takes snow from 
the pile next to the wall in the bitter winter, using it to keep the fish fresh on 
show outside the trattoria.  
A baker comes out, brandishing a tray of pizza straight from the oven. 
People flock to him, scrambling to get a slice to accompany to their good 
glass of red.  
 
 
 
 
 
CONCEPT – A CELEBRATION OF INGREDIENTS  
 
Lorenzo Di Francesco designed this menu inspired by Italian squares, street 
food and classic snacks. He has reinterpreted classic Italian recipes, giving 
each one a fun and theatrical twist.  
 
Each dish is inspired by a particular area of the country and its name comes 
from the central square of the city. We have a great shopping list to play 
with: tomatoes, olives, mozzarella, basil, olive oil, to name but a few.  
This menu will be a celebration of simplicity and taste, bursting with fresh 
Mediterranean produce cooked with love and without unnecessary 
complications. Tomatoes will taste like tomatoes. Fish will taste like fish. 
Courgettes will taste like courgettes. You get the idea. The menu will show 
off the beautiful ingredients in their purest form, letting the flavours speak 
for themselves.  
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• Piazzetta a Capri  
 
Capresina 
A reinterpretation of the famous and immortal Caprese salad. 
Skinless tomato and buffalo mozzarella terrine, fresh basil, olive oil, pepper 
and salt. Served with an intense balsamic vinegar reduction and a garlic and 
rosemary crostini. 
A refreshing dish: an explosion of simple tastes and the vibrant colours of 
the Italian flag.  
 
 

• Piazza del Mercato a Napoli 
 
Paranza Popcorn 
The frittura di paranza is a typical mix of small fish and seafood, dipped in 
flour and deep-fried. Here prawns, squid and little fish are cut into small 
pieces to look like popcorn. 
They will be served on a wooden board in a classic red and white striped 
paper popcorn bag and accompanied with a squid ink mayonnaise and an 
oyster mayonnaise. It’s the pure taste and smell of the sea in the gulf of 
Naples.  
 
 

• Piazza Campo de’Fiori a Roma  
 
Lecca-lecca 
Inspired by the iconic Roman square, famous for the incredible flower and 
food market and the noisy kids playing endlessly. 
Deep-fried oxtail lollipops, covered with chocolate crumble. Served with a 
reduction of their tomato sauce and edible flowers. The unforgettable taste 
of a Roman grandmothers’ cooking and the childlike joy that it creates.  
 
 

• Piazza dei Miracoli a Pisa 
 
‘Mare e Monti’ Sliders 
Two burgers: one with beef ‘Chianina’ fillet tartare, seasoned with shallots 
and black olives, confit cherry tomato cream; the other with sea bass tartare, 
seasoned with red onion, fresh chilli, fresh lemon and lime juice, salmon roe 
mayonnaise. These are served together with a nest of vegetable crudités: 
carrots, fennel, and courgette. 
Toscana is located between the Adriatic Sea and the Appennini mountains 
and is famous for the variety and the high quality of its amazing ingredients. 



• Piazza Indipendenza a Palermo 
 
Island Rolls 
Red mullet mini rolls filled with citrus breadcrumbs, Taggiasche olives and 
capers, served with an aubergine cream. 
An explosion of Sicilian ingredients normally proposed as a main course, 
but served here as small and refreshing nibbles. 


