
Cocktails                                                                                          Sparkling/ Champagne
                                                                                                           
Peach Whiskey Smash                                                                    NV Proseccco Spumante Extra 6.70                    
Makers Mark Bourbon, peach liquor, lemon 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
Pineapple Margarita                                                                       Intense notes of almonds & fresh 
El Jimador tequila, pineapple, lime 10                                     hazelnuts on the nose, with flavours of 
Hendrick's Gin Buck                                                                       apples, pear and citrus 125ml 8.50
Hendricks, angostura bitters, lemon, ginger ale 10
                                                                                                                                                 
Dinner Menu served 5pm-11pm                                                        
Snacks
Sourdough focaccia 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 
Mini tacos, seabass ceviche, pico de gallo 6.50

Starters
Truffle burrata, roast heritage carrots, pomegranate and tomato salsa with lovage pesto (v) 10
Roasted beetroot & brussels sprouts salad, pears, hazelnuts with honey mustard dressing (v) 8.50 
Beef tartare, capers, shallots, chives, quail egg, corn tortilla and gochujang dressing 9.50
Pan- fried scallops, celeriac pure, lentil salad and polenta crackers 11
Salmon ceviche, coriander dressing, baby peppers, radish and caviar 10
Turkey leg  pastry roll, figs, pecorino, watercress salad with cranberry puree 9.50

Mains
Fresh, handcrafted pasta made daily by Italian chefs 
Macaroni with truffle carbonara, wild mushrooms and pecorino (v) 15.50
Pumpkin Ravioli, Tuscan sausage, mascarpone, leeks and butter emulsion 14.50
Pappardelle with beef ox cheek, aubergine and pecorino 15.50        
Spaghetti prawns, artichoke, truffle Stracciatella and preserved lemon 15 
Celeriac Risotto, top broccoli, chestnuts with balsamic glaze (v)14.50

Main plates
Grilled bavette steak, roast baby root vegetables, brussels sprouts with red wine jus 19.50
Pan-fried salmon, Jerusalem artichoke mash, red wine salsify and lovage pesto 18
Sides 
Tender stem broccoli  with garlic and chilli  (vg) 5 New potato salad (v) 5 Sweet potato fries (v) 5
Polenta Chips with Avocado Yoghurt (v)

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.


