SMALL PLATES

Gordal Olives

Rosemary Roasted Almonds

Gilda

Parmesan & Gruyeére Bites

Today's Focaccia

Mortadella Sandwich

Speck

Pecorino Romano DOP & Quince

Warm Pretzel & Taramasalata

Trout Roe, Blinis & Creme Fraiche
Gravadlax, Rye Bread Crisp, Sweet Mustard, Creme Fraiche
'Nduja Sausage Roll & Epping Forest Honey

PLATES

Crab Salad

Picked White Devon Crab, Baby Gem, Shellfish Marie Rose
Tagliata

Beef Sirloin, Rocket, Aged Parmesan, Olive Oil, Lemon
Burrata Salad

Chargrilled Courgette, Soft Herbs & Burrata

Croque Monsieur

Tin Loaf, Jambon Blanc, Emmental, Bechamel, Green Salad

DESSERTS

Honey Cake

Burnt Honey Biscuit, Honeyed Chantilly Cream

Strawberries & Cream

Mascarpone Mousse, Strawberry Compote & Strawberry Sorbet
Baked Alaska

Praline Ice Cream, Hazelnut Sorbet, Genoise Sponge & Italian Meringue
Giant Chocolate Chip Cookie

Served with vanilla ice cream

CHOC ICES, ICE CREAMS & SORBETS

Choc Ices
Vanilla 5 + Brandied Prune 6 + Cherry & Kirsch 6 + Raspberry (DF) 6

Fernet Branca Affogato

Please advise a staff member if you have any allergies.
Adiscretionary 13.5% service charge will be added to your bill.






