
Panelle, marjoram, harissa aioli  v  6  |  Today’s bread, olive oil & balsamic  pb  6

small plates

Pea, spinach & fontina arancini  v

Sea bass, watermelon, meyer lemon & capers  v

Burrata, saffron pear, sesame & honeycomb  v

large plates

Courgette pesto cavatelli, smoked burrata  v

Lamb ragu pappardelle, chianti & rosemary

Chicken milanese, truffle butter, potato fritti

dolci

Pistachio & amaretto tiramisu  v

Today’s ice cream or sorbet  v (x2 scoops)

2 courses £18

3 courses £26

Available Mon - Sun, 16:30 - 18:00

v - vegetarian  pb - plant based
Please let our team know about any dietary or allergen needs


