
v = vegetarian    pb = plant based    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 

PIZZA
Portobello mushroom, fontina, oregano v 11

v 10

Popponcini peppers, 'nduja, red onion, tomato  11

San Daniele, burrata, rocket, tomato 15

Aubergine, red peppers, pesto pb 12

WOOD OVEN
Beef ragu lasagne 12

Salt baked salmon, aioli 16

Crispy pork belly, salsa verde 16

Fillet of beef, horseradish 18

Mac ‘n’ cheese  11

ANTIPASTI
Nocellara olives, salted almonds pb

v 5

v  5

Lamb meatballs, tomato sauce, parmesan 6

Burrata Pugliese, heritage tomatoes, basil pesto, pine 
nuts v 8

SALADS & VEGETABLES

pb 8

v

Aubergine caponata, basil, caprino fresco v

Charred brussel sprouts, shallot, chestnut crumble v 10

Tenderstem broccoli, crispy polenta, chilli, almonds v

BRUNCH
A selection of homemade pastries v

Granola, seasonal fruit, yoghurt v 6

Fruit salad, seasonal berries v 5

Smoked salmon & scrambled eggs, chives, sourdough 10

Avocado on toast, poached eggs, basil, chilli v

Veggie breakfast, eggs any style, avocado, feta, crispy 
potatoes, kale, mushrooms, tomato, baked beans, toast v 10

sausage, tomato, mushrooms, baked beans, focaccia 12

DESSERTS
v 5

Gelato, sorbet v 6

Tiramisu  7

v 8

Salted chocolate caramel tart, almonds v 8

 

caprino fresco, grapes, pane carasau

CHEESE BOARD AT 9


