Sunday Set Menu P E ( ']" ,
A la carte available also

ITALIAN BAR & KITCHEN
Why don’t you start with

Bloody Mary 10 Negroni Sbagliato 10

Bread and oil 7 Gordal olives 6 (V/VG)
Salted Valencian almonds 5.5 (V/VG)
Marinated anchovies 6

Sourdough garlic bread 7

2 courses £24

3 courses £27

Primi

Burnt leek and mozzarella arancini with aioli and parmesan (V)

Marinated raw courgette with pickled walnut, oregano and stracciatella (V)
Fritto misto with aioli and lemon

Frigitelli peppers with Maldon salt (V)

Secondi — Pizzas are also available see our a la carte for choices

Rare roast Hereford sirloin and sticky Jacob’s Ladder of beef with potato al forno, Yorkshire pudding,
king carrots, carrot puree, Italian greens and Marsala jus (£3 supp.)

Wild mushroom, Umbrian lentil and pumpkin crosta with potato al forno, king carrots, carrot puree,
Italian greens, Barbera jus and Yorkshire pudding (V)

Middlewhite porchetta with burnt apple puree, Marsala jus, carrot puree, Italian greens
and Yorkshire pudding

Whole John dory with bitter leaf and fennel salad, salsa verde (£3 supp.)

Lumaconi alla norma - aubegine, roasted peeppers, tomato, garlic, chilli, salted almonds and parmesan
Ox cheek and short rib ragu with red win, San Marzano tomato, tagliatelle and parmesan

Fowey mussel and Calabrian chilli with spaghetti, garlic, white wine and parsley

Children’s roast £13

Seasonal greens with garlic butter 7 Radicchio and orange salad 6 Panzanella salad 7

House fries with garlic butter and parmesan 6.5 Yorkshire pudding 2

Dolci
White chocolate pannacotta with with cheddar strawberries and pistachio crumb (£2 supp.)
One scoop of homemade gelato

Classic Italian tiramisu

Please inform your server of any dietary requirements.

Discretionary 10% service charge will be added to all bills



