
T O  S H A R E
" S H A R I N G  I S  C A R I N G " ,  A T  L A  C A S I N A  WE  P R O P O S E  Y O U  T O  H A V E  A N  U N I Q U E  E X P E R I E N C E

O F  S H A R I N G  Y O U R  F O O D  M E D I T E R R A N E A N  WA Y .  F O R  T H I S  WE  R E C O MM E N D  A T  L E A S T  2  O F

O U R  S H A R I N G  O P T I O N S  P E R  P E R S O N .  P L E A S E  A S K  O U R  T E A M  T H E  B E S T  WA Y  T O  H A V E  A

G R E A T  L A  C A S I N A  D I N I N G  E X P E R I E N C E .

F L A V O U R S  O F  T H E  M E D I T E R R A N E A N

N I B B L E S

Homemade sourdough, EVOO  
8

House-marinated olives (gf) 7

M'tabal: charred eggplant, tahini, lemon, 
garlic (gf)

6

G A R D E N

Chickpea falafel, tahini sauce, pickled
cucumber ( gf)

1 2

Roasted eggplants, lentils braised with
pomegranate ( gf)

1 5

1 8Harissa roasted Brussel sprouts,
pistachio crumble, (vegan) yoghurt (gf)

Tabouleh of kale, cabbage, blood
orange & pomegranate 

1 4

Roasted new potatoes, tomato, chilli,
lemon, herbs (g)

1 5

  P A S T A
Strozzapreti, wild mushroom, crispy
sage, pangratato

2 6

Penne, eggplant, tomato, basil 2 4

Spaghetti, Aglio e Olio, chilli, garlic,
parsley, pangratato

2 4

Gnocchi, cauliflower, hazelnuts, sage 2 7

All menu items are subject to change according
to seasonality and availability.

Please advise your waiter for any dietary requirements,
preferences or allergies. Whilst we do our best to ensure
our guest safety, we cannot guarantee that any item will

be free from cross contamination

Butternut squash, zucchini & eggplant tagine,
caramelized onion ( gf)

1 9

V E G A N  
M E N U

S W E E T S
Warm chocolate torte, vanilla ice
cream 

1 2

Spiced walnut cake, chocolate sauce 1 2

Affogato
    with Frangelico 8

1 2


