
Cocktails                                                                                           Sparkling/ Champagne

Marmalade Sour                                                                              NV Proseccco Spumante Extra  6.50                   

Jack Daniels, marmalade, lemon juice, egg white 10              Sussex Sparkling Rathfinny Cuvee 

Picante                                                                                               zesty, cherry& pear fruit 125ml 8.50

Vida Mezcal, lime, agave, chilli & coriander  11                       NV Cuvee Brut, Piper Heidsieck

Rum Rookery                                                                                    Intense notes of almonds & fresh 

Diplomatico rum, Balsazar rose, Lavender bitters  12             hazelnuts on the nose, with flavours of 

Pineapple Margarita                                                                        apples, pear and citrus 125ml 8.50

Tequila Reposado, pineapple, lime, agave & bitters 10 

                                                                                                                                                 

Dinner Menu served 5pm-11pm                                                        

Snacks

Sourdough foccacia with cherry tomato and oregano 4 (vg)

Truffle and Pecorino mixed nuts 5 (vg) |Marinated Olives 4 (vg)

Butternut squash hummus, music bread (vg) 4.50 |Polenta chips with avocado yoghurt 6 (v)

Mini tacos, seabass ceviche, pico de gallo 6.50

Starters

Burrata and heritage beetroot, grilled pears, walnuts, rocket pesto (v) 9.50

Confit squash, chicory, pickled mushrooms, pomegranate and pistachio dressing 8.50

Beef tartare, capers, shallots, chives, quail egg, rice cracker and gochujang dressing 9.50

Grilled calamari, saffron couscous salad, crispy kale, black garlic emulsion 10

Scallop ceviche, coriander dressing, kohlrabi, sweet potato crisps, salmon roe 10.50

Duck roll, figs, pecorino, watercress salad, dried cherry tomato 9.50

Mains

Fresh, handcrafted pasta made daily by Italian chefs 

Macaroni with truffle carbonara, wild mushrooms and pecorino (v) 15

Tortelloni with calamari, prawns, clams, ricotta and courgette 15

Tagliatelle with slow-cooked lamb, mint, pecorino, herb breadcrumbs 14.50        

Spaghetti with crab meat, runner beans, cherry tomato, chilli, garlic, parsley 14.50

Orechiette with broccoli, garlic, chilli, lemon and herb crumb(vg)13

Main plates

Grilled bavette steak, braised cabbage, roasted shallot, miso corn puree, chimichirri 19

Pan-fried Seabass, butternut squash puree, brussel sprouts, mussels 21

Sides 

Tenderstem broccoli  with garlic and chilli  (vg) 5 Roasted Beetroot, goats cheese and rocket (v) 5

Sweet Potato fries (v) 5| Chips 5
Please make us aware on any allergens. We cannot guarantee our menu is suitable for those with server allergies. 12.5% optional service charge is added to all bills. This goes directly to the team. Please

note we are a cashless venue and only accept card payment.

                                                                        


