
Frittura di calamaretti
Fried baby squid with spicy mayo

Insalata d’autunno
Mixed leaf salad, Williams pear, goat c

heese &  roasted wholenuts

Burrata alla puttanesca
tomato gazpacho, yellow datterini, olives

& anchovy crumble

Antipasto all’italiana
Mixed  Cured Meats, artisanal

cheeses, olives & pickles

SECONDI I MAIN COURSE

Tagliolini al granchio
Devon white Crab with garlic & chili

Risotto al tartufo
Winter black truffle & parmesan

Costata di maiale 
Slow-cooked pork chop, smoked apple-

mustard sauce & gravy

Lombatello di manzo
Grilled  bavette steak, glazed leeks &

lime-bone marrow butter

Please advise us of any allergies when ordering.
A discretionary 12.5% of service charge will be added from your final bill

card payment only
 

SIDES

Chips 
Garlic & rosemary

Rocket
Parmesan and balsamic

Cavolo nero 
Sauteed black cabbage,

garlic & chili

£59 per person
STARTERS

Dolci 
Chosen on the day from our

regular menu


