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Focaccia, Two Fields olive oil 6

Friggitelli peppers 7 Pissaladiere 9 Culatta with white fig 14

Salmorejo, Serrano ham and boiled egg 14
Mora farm green beans salad, ruby gem, sorrel and parmesan 15
Cornish sardine in saor on grilled sourdough 16
Mozzarella di bufala, nectarine and nasturtium 17

Grilled squid, fresh borlotti, wild rocket and chilli 19

Tagliatelle, Scottish girolles, parsley and parmesan 24

Roasted Sicilian aubergine, bull’s heart, green bean, ricotta and basil 24
Atlantic sea trout, fresh peas, spinach and basil aioli 36
Grilled monkfish, Taggiasca olives, zucchini fritti and Amalfi lemon 41
Pork chop, coco de Bretagne and Sorrento tomato 31
Duck confit, cherries, Umbrian lentils and watercress 29

Lobster Thermidor (half), frisee and chips 39

Ratte potato 7 Little salad 8 Zucchini 8

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.
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