
STARTERS

Grilled octopus, confit garlic aioli, nduja    £15 

Zuppa di pesce, sourdough    £14 

Spiced lamb croque>es, romesco, rosemary    £12 

Courge>e fri>ers, feta, truffle honey, mint    £11 

Steak Tartare    £16 

Burrata, nutbourne tomato gazpacho, pickled nectarine £15 

THE CHARGRILL OVEN

Fillet of turbot, green olive tapenade, lemon bu>er      £36 

Lamp rump, smoked aubergine, golden raisin dressing    £26 

Chicken cutlet, yoghurt, oregano, pickled cucumber      £22 

Romanesco, tahini, feta, pomegranate, hazelnut dukka    £19 

Monkfish tail, piri piri, crispy onions    £27 

AgnoloR, parmesan rico>a, courge>e, pine nuts    £18 

WOOD FIRED PIZZAS

Margherita, tomato, fior di la>e & fresh basil    £14 

Piccante, tomato, fior di la>e, ventricini salami, nduja    £18 

Zucchini, tomato, fior di la>e, zucchini, salted rico>a rocket,  

parmesan & truffle oil   £19 

Toscana, tuscan sausage, tomato, burrata, truffle paste    £22   

Contadina, fior di la>e, caramelised onions, portobello mushrooms, goat’s 
cheese, rocket & truffle oil    £22 

SIDES

Truffle fries   £6 

Grilled sweetcorn, harissa    £7 

Green beans, herb bu>er     £6 

Mixed Leaf Salad     £6 


