
white chocolate and soy milk panna cotta, averna caramel, mandarin 80

crispy egg roll cannoli, ricotta, pistachio 60

hong kong milk tea gelato 60

lychee sorbetto 60

pink squirrel cocktail, crème de cacao, amaretto, apple brandy, 120

cherry, campari, cream

post-pasta

cantabrian anchovy toast, burnt butter 80

cacio e pepe crochette, black pepper aioli (v) 60

‘nacho italiano’ steak tartare, scamorza, polenta chip 120

tramezzino crispy pig ear sando, salsa verde 120

stracciatella, strawberries, watercress, lardo 130 

endive salad, pickled pear, salted egg yolk (v) 90

bluefin tuna carpaccio, black olive, pickled fennel and pomelo 170

not pasta

sweet corn casarecce, pistachio pesto, mozzarella (v) 150

clams linguine, guanciale, cherry tomato, shiso 170

baked rigatoni, spicy vodka and n’duja, ricotta 180

squid ink spaghetti, prawn, orange, zucchini, dried shrimp roe 170

duck egg bigoli, duck ragu, anchovy pangrattato 180

bone marrow macaroni, curry wagyu brisket ragu, pecorino 180

pumpkin stuffed pappardelle, walnut, sage (v) 180

fresh pasta

gluten-free pasta available upon request. please alert your server of any dietaries.
credit card and digital payments only.

a discretionary 10% service charge will be added to your final bill — all service goes to the twist team.

makin’ it fresh makes 
it 

gooood

m ake it easssssy for 450 per person

food


