
                                     

Dinner Menu

Snacks
Truffle and pecorino mixed nuts 5 (vg) 
Marinated Olives 4 (vg)
Sourdough focaccia with cherry tomato and oregano 4 (vg)
Asparagus, scamorza & pea arancini , miso mayo 5 (v)
Butternut hummus dip, music bread (vg ) 4.5
Salmon  tostada, guacamole, pickled onion and chilli 7
Crispy Mini cannelloni, aubergine and chestnut mousse 6

Starters
Burrata, toasted sourdough, confit pumpkin, pomegranate and semi dried cherry tomato 10
Brussel sprout salad, pears, truffle-honey dressing, pecan nuts and salted ricotta (v)or (vg) 9
Chicken liver pate, borrettane onion, toasted brioche, pistachio crumble 9.5
Beef tartare , bone marrow, truffle mayo, chestnuts and flat bread 10.50
Grilled octopus, homemade giardiniera salad, pumpkin & chickpea mash and burrata cream 12.5

Fresh, handcrafted pasta made daily by Italian chefs 
Macaroni carbonara with wild mushrooms and pecorino (v) 15.5
Tagliatelle with ox cheek, breadcrumbs and Pecorino cheese15.5
Spaghetti seafood with prawns, squid, mussels, cherry tomato, chilli, garlic & samphire 15.5
Ravioli with cacio e pepe, roast chestnuts ,butter and truffle sauce emulsion (v)15
Orecchiette with rocket-pistachio pesto, pumpkin , broccoli and cherry tomato (vg) 15 
Crab and salmon ravioli, garlic, chilli, courgette and bisque sauce and cherry tomato 15.5

Main Plates
Pan fried salmon, grilled parsnips, roasted red pepper and rocket-pistachio pesto 21
Grilled bavette steak, potato terrine, confit leeks and rosemary jus 22

Sides 
Truffle polenta chips with miso mayo (v) 6 |Sauteed broccoli with chilli & garlic (vg) 5.50 
Sweet Potato Fries (vg) 5 

Please make us aware on any allergens. We cannot guarantee our menu is suitable for those with severe 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.

                                                                        

Wines of The Month
Every month we bring in a special selection of premium
wines from a region of Italy, to go alongside our regional

supper club. This month, Campania!

Beneventano Falanghina, Vesevo                           9/40
Perfumes of white melon, peaches, and white flowers                .        
subtle flavours of ripe stone fruits, zesty citrus fruit & honey  
Greco di Tufo, Vesevo                                             10/48
Fragrant pear, with a hint of honeysuckle. Green apple                             
and a fragrant minerality. 
Ensis Taurasi, DOCG, Vesevo                                      75
An intense, complex wine with aromas redolent of red berry                ,         
and hints of vanilla

 
 
 
 
 


