SOUPS’

SALADS’

PASTAS’

MAIN COURSES’

Aubergine soup, coriander créme fraiche

Roasted red pepper soup, harissa

Basil roasted tomatoes

Watercress, lentil & radish
Cucumber, peanut, soy & coriander
Red pepper, honey & basil

Pickled cauliflower, fenugreek & turmeric

Ravioli of mushroom, thyme pangrattata, truffle oil
Gnocchi Genovese
Tagliatele, marinated plum tomatoes, burrata & basil

Cappellacci of pork , Vin Santo, mascarpone & rosemary

Twice cooked pork belly, baked apples
Chick pea ‘Farinata’, English chard & goat’s cheese
Char-grilled onglet, roast tomato aioli

Fish of the Day



