
STARTERS

Prosciutto, Charentais melon salsa   £15 

Spring lamb cutlet, salsa verde, rocket, anchovy dressing   £16 

Dorset crab, orange, bronze fennel, chilli    £19 

Tempura courgette flower, ricotta, lemon, blossom honey    £12 

Wild seabass crudo, chives, chilli, olive oil     £12 

Salt cod croquettas, saffron aïoli    £12 

Seared tuna carpaccio, lemon, capers, chilli dressing    £16 

THE CHARGRILL OVEN

Monkfish tail, spring onions, chorizo sauce    £26 

Wood fired mackerel, sauce vierge   £18 

Aged 10oz rib-eye steak, guanciale, chimichurri rojo    £36 

Roasted aubergine, baba ganoush, apricot salad      £18 

Pork Milanese, Castelfranco, grilled peach    £26 

Chargrilled tuna loin, green romesco    £28 

WOOD FIRED PIZZAS

Margherita, tomato, fior di latte & fresh basil    £14 

Piccante, tomato, fior di latte, ventricini salami, nduja    £18 

Speck, tomato, fior di latte, smoked cured ham, gorgonzola & rocket   £20 

Basilico, tomato, burrata, Nutbourne marmande tomatoes & basil    £17 

Contadina, fior di latte, goat’s cheese, caramelised onions, mushrooms, rocket & 

 truffle oil    £19 

SIDES

Truffle fries   £6 

Chargrilled hispi cabbage, romesco, almonds    £7 

Grilled asparagus, lemon, parmesan    £6 

Mixed leaf salad, honey mustard dressing     £6 


