
Focaccia, Two Fields olive oil 6

Culatta di montagna, pickled pear 11 

Celeriac, green apple, radicchio grumolo and walnut 12

“Endive au jambon” - Witloof chicory and speck 14

Agretti, yellow datterini, stracciatella and bottarga 18

Scottish scallop, anchovy, chilli, spigarello and soft polenta 18

White tuna belly, Marinda tomato, caper and puntarelle 19

Pappardelle – artichoke, pine nuts, parsley, parmesan 22

Paccheri – Slow cooked lamb, saffron, Iberiko tomato, ricotta 24

Ratte potatoes 7     Little salad 8    Sprout tops 7

Roasted pumpkin, Alubia beans, fennel and sprout top 24

Hereford bavette, radicchio, borlotti beans and San Giacomo balsamic 29

Guinea fowl, sage, prosciutto, Marsala and Italian spinach 32

Cornish hake, artichoke alla Romana, agretti and Etruscan salsa 34

Dover sole, blood orange, caper, marjoram, butter and radicchio tardivo 46

Please inform your server of any allergies. Allergen information is available on request.
A discretionary service charge of 12.5% will be added to your bill. 100% of this service charge goes directly to our team.

Game may contain shot.


