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

Garlic, rosemary & sea salt pizzette  v  7

Small Plates

Wild boar & gorgonzola arancini

Burrata, roasted muscat grapes, balsamic & pistachios  v/gf

Large Plates

Pecorino fonduta gnocchi, girolles  v

Short rib & guinness cappelletti, bone marrow & tarragon

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, 16:00 - 19:15

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


