
  There will be a discretionary 12.5% service related charge added to your bill 

Please let us know if you have any allergies or intolerances. 
 

 

A MENU FOR sUMMER 

   Strawberry Bellini ~ £7.00 
Gin & Tonic ~ £5.50 

 Bread & butter ~ £2.00 
 Green& Black olives ~ £3.50 

 
  “The sun shines (we hope), plants sweeten & mature.. ” 

 

Starter’ 

  

£5.50 

£5.50  

 Aubergine soup, coriander crème fraïche 

Roasted red pepper soup, harissa 

£10.00 

£8.50 

£9.50 

£7.50 

£9.50 

£9.00 

 Braised artichokes, goat’s cheese & mint 

Pan fried mackerel, cherry tomatoes, walnuts & frisée 

Bresaola, strawberries, rocket & parmesan 

Panzanella 

Burrata, smashed broad beans, pecorino & peas on toast 

Char-grilled cuttlefish, chorizo, potatoes & rocket 

 

MAIN COURSE’ 

  

£17.50 

£13.50 

£14.00 

£13.00 

£17.50 

£17.00 

£12.50 

£11.50 

 Twice cooked pork belly & baked apple 

Ravioli of mushroom, thyme pangrattata, truffle oil 

Chick pea ‘Farinata’, mushroom, chard & goat’s cheese 

Cappellacci of pork , Vin Santo, mascarpone & rosemary 

Char-grilled onglet, roast tomato aioli 

Fish of the day  

Tagliatele, marinated plum tomatoes, burrata & basil 

Gnocchi Genovese 

 


