NON-ALCOHOLIC all 7

Martini Vibrante slim tonic, grapefuit

GOUNTER 7 each | 3 for 18

Prosciutto di San Daniele | Bresaola | Mortadella
Taleggio DOP | Robiola Tre Latti | Pecorino Sardo

BRUNGH

Eastern Fizz Pentire Seaward

Pintire Adrift & Tonic rosemary

Green eggs avocado, sourdough, pesto, chilli v 12
Buttermilk hotcake whipped mascarpone, berries v 11 m
Baked eggs parmesan, truffle, focaccia 1 el
PE Muffin fried egg, fennel sausage, American cheese 7 N
Full PE scrambled egg, tomatoes, Tuscan sausage, cannellini beans, sourdough 12 N
SMALLS T
Nocellara olives chilli pb 4

Burrata Pugliese squash caponata v 12 H
Mozzarella sticks breadcrumbs, tomato sauce v 8 b
Marinated artichokes oregano pb 7

Chalk stream trout crudo green chilli 10 m
Lamb meatballs tomato, parmesan, ricotta, focaccia 9 H
SALADS

Butter lettuce avocado, shallot vinaigrette pb 12

Wild rocket fennel, 36-month aged parmesan 12

Kale Caesar anchovy, parmesan, pangrattato 13

WO00D OVEN

Mac & cheese scamorza, parmesan, fior di latte 14
Salt-baked salmon fregola sarda, Italian spinach, aioli 21

Lasagne beef ragu, parmesan 18

Plz z A DIPS - basil pesto | garlic & herb | calabrian chilli pb 2 each | 3 for 5

Buffalo mozzarella pomodoro, basil v 13
V'duja house-made mozzarella, red onion, tomato pb 14
Potato taleggio, rosemary, thyme v 13
Anchovy capers, olives, tomato, oregano 14
Four cheese black truffle 15
Prosciutto di San Daniele burrata, rocket, tomato 17
Spicy sausage mozzarella, Tuscan kale 14
Salami tomato, mozzarella, chilli 15

DESSERTS

Gelato | Sorbet pb

Limoncello meringue pie
Salted caramel & chocolate pot
Tiramisu

@ 3 0PN

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. All prices are inclusive of VAT.



