
A N T I P A S T I

C O N T O R N I

TUNA AND MONKFISH TARTARE, SQUID INK RICE CRISP, KALAMATA OLIVES, BLOOD ORANGE CAVIAR,  
PICKLED FENNEL, BLACK PEPPER, RED SORREL ...................................................................................... 15
COURGETTE AND PRAWN ARANCINA, CHILLI AIOLI .................................................................................. 16
BURRATA, GREEN ASPARAGUS, WILD GARLIC, RED DATTERINI, FOCACCIA CROSTINI (v) .............................. 16
SLOW-COOKED PORK SHOULDER, WILD MUSHROOM, SMOKED WHITE SWEET POTATO, CRISPY PORK SKIN ..... 16 
JERSEY OYSTERS, NATURAL  ..................................................................................  ½ DOZEN 23 / DOZEN 45

SEASONAL LEAF SALAD, MOSTO D’UVA (v*) .............................................................................................. 6 
FRIED POTATOES (v*) .............................................................................................................................. 8
IBERIKO TOMATO SALAD, SEA SALT, BLACK PEPPER (v*) .......................................................................... 10
FRIED POTATOES, GRATED PECORINO, TRUFFLE (v) .................................................................................... 11
ROASTED PARSNIPS, BRONTE PISTACHIO, PARSLEY, HONEY (v) ................................................................. 12

INVISIBLE CHIPS .................................................................................................................................. 4.5
Invisible Chips are 0% fat and 100% charity. Buying a portion helps Hospitality Action to support UK 
hospitality workers and their families through ill health and hard times. Thanks for chipping in.

PASTA ALLA NORMA (v) ..................................................................................................................... 11/19
WILD FARMED FUSILLI, WILD GARLIC, RED PRAWN, YELLOW COURGETTES, RED CHILLI   ...................... 16/26
BIGOLI DUCK RAGÙ, BLOOD ORANGE, JUNIPER, CARAMELISED RED ONION, BUCARO    ......................... 1 8 / 28
LINGUINE, CORNISH CRAB, CHILLI, LEMON BUTTER .............................................................................. 18/28
GNOCCHI, WILD MUSHROOM, TARRAGON, CHESTNUTS, WALNUTS, PORCINI (v*) .................................... 18/28

P R I M I

S E C O N D I ‘NORMA’ AUBERGINE PARMIGIANA (v) ...................................................................................................... 24
SPICED CAULIFLOWER, SMOKED PAPRIKA, BROAD BEAN RAGU, CORIANDER SALSA, SUPERSTRACCIA (v*) .... 30
PAN-FRIED COD, PEA PURÉE, CARAMELISED TROPEA ONION, OLIVE PESTO, CRISPY POLENTA ..................... 35
PORK FILLET, BLOOD ORANGE, RHUBARB, SANGUINACCIO, CHARRED CALÇOTS ONIONS, STAR ANISE .......... 38
RABBIT SADDLE, KING OYSTER MUSHROOM, PROSCIUTTO CRUMBLE, SWEDE PURÉE,  CRISPY KALE,  
MUSTARD SAUCE  .................................................................................................................................. 38
ROBATA-GRILLED SEASONAL WHOLE FISH, CAPER, PARSLEY, CHILLI, LEMON BUTTER  - PLEASE ASK FOR 
TODAY’S SELECTION 

S N A C K S HOMEMADE FOCACCIA, SUN DRIED YELLOW TOMATO, NOCELLARA OLIVES, OREGANO (v*) ................ 3.5 (EACH)
ETNA OLIVES (v*) ................................................................................................................................... 5 
SICILIAN CAPONATA (v*) .......................................................................................................................... 7
CHICKPEA PANELLE, FENNEL SEEDS, SALSA VERDE (v*) .............................................................................. 7
SPAGHETTINI FRITTERS, PARMESAN SAUCE .............................................................................................. 10
SMOKED STRACCIATELLA, FOCACCIA CROSTINI, CRACKED BLACK PEPPER (v).............................................. 10
SALAME CORALLINA CLAI, ROSEMARY CROSTINI, YELLOW PEPPER, CAPERBERRIES ................................... 12

We are happy to provide information on food allergies and intolerances on request. As food allergens are 
present in the kitchen, there is a risk that traces of these may be found in our dishes. Please note some of 
our cheeses are unpasteurised. (v) vegetarian option available. All prices are inclusive of VAT. A discretionary 
service charge of 12.5% will be added to your bill.


