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Focaccia - smoked confit garlic  (v) | £4.5 - £2.5

Nocellara olives (v) | £4.5

Marcona almonds (v) | £5.5

Flatbread, mascarpone, giovanna | £15

Flatbread fritto, taleggio, wild garlic pesto (v)|£14

Smoked mackerel, agretti,  butter milk, tarragon oil | £20

Burrata, fennel, asparagus, radish, fried capers, citrus dressing (v)| £17

Argentinian prawns, nduja, peashoots  | £20

Risotto ai cariofi, asiago cheese, lardo di colonnata | £30

Tortelli, ricotta, wild garlic, butter, sage (v) | £16/£24

Spaghetti, anchovy butter, bottarga | £19/27

Maltagliati duck ragù | £19/£27

Charcoal tomapork (x2) | £60

Grilled squid, puttanesca sauce, tomberry | £34

Grilled lamb, glazed hispi cabbage | £39

Cannellini beans, grilled courgette, smoked ricotta (v) | £19

Panzanella salad  (v) | £8

Roast jersey royal potato , shallot, parsley (v)| £7

Grilled asparagus, lemon butter (v) | £11

A discretionary service charge of 12.5% will be added to your bill.

Please note we are cashless.

Still or sparkling filtered water is charged at £1 per person 

Allergen information is available on request. Please inform your server of any dietary requirement you may have. 


