ANTIPASTI

Marinated olives, Marcona almonds 4
Garlic bread 4
Asparagus, caprino fresco croquettes 7
Meatballs, tomato sauce, parmesan 7
Wild boar, cavolo nero, cipollini 7
Smoked mackerel, pickled cucumber, rye 8
Crispy squid, chilli, caper aioli 8
Burrata, peas, spring onion, croutons 8
Spiced octopus, tomato, samphire 9
Crab, avocado, chilli, bruschetta 9

WO0O0D OVEN

Mac 'n’ cheese 10
Beef lasagne 12
Flank steak, wild garlic 14
Chicken, courgette, tomato, olives 16
Crispy pork belly 17
Salt baked salmon 17

VEGETABLES

Tenderstem broccoli, polenta, chilli 8
Aubergine, black garlic, yoghurt, chilli 8
Smoked sweet potato, wild rice, creme fraiche 8
Asparagus, romesco, pinenuts 10

e

PORTOBELLO W10

PIZZA

Buffalo mozzarella, tomato, basil 10
Portobello mushroom, tomato, fontina, oregano 11
Prawn, courgette, chilli, cream 12
Salami, tomato, mozzarella 13
Burrata, tomato, aubergine, pesto 13
Pancetta, sweet potato, taleggio, red onion 14
Spicy sausage, mozzarella, broccoli, cream 14
Crispy pork belly, tomato, mushroom 14
Veal meatballs, prosciutto, sage, cream 14
San Daniele, artichoke, parmesan, cream 15
SALAD
Butter lettuce, avocado, vinaigrette 6
Raw vegetables, buffalo ricotta 8
Heritage tomato, white anchovy, pangritato 9
Salmon, farro, spring peas, mint 10
Tuna, asparagus, cannellini beans, radish 12
GOUNTER
Board of 3 at 14
Mortadella 4 Burrata 5
Soppressata 5 Caprino fresco 5
Capocollo 5 Gorgonzola picante 6
Bresaola 6 Pecorino 6
Prosciutto 6 Parmigiano Reggiano 7

Glass 175ml, carafe 500ml - 125ml measure available on request - There is a discretionary 12.5% service charge added to your bill
Please let us know if you have any allergies or require information on ingredients used in our dishes - 50ml measures as standard. 25ml available on request.



