The

STARTERS

Wild mushroom arincini, black truffle aioli £12

Chicken livers, marsala, shallot, bruschetta £13 @
Black tiger prawn, chorizo, piquillo peppers £19 f;é’
Tempura fig, ajo blanco, basil oil £11 © ©
Rabbit terrine, pistachio, spiced pear chutney £12 ‘_D;’

West country mussels, tomato, white wine £14

THE CHARGRILL OVEN

Monkfish tail, piri piri, crispy shallots £28
Loin of cod, white beans, walnut & chestnut pangritata  £27
Braised ox cheek, cream polenta, sage gremolata £22
Guinea Fowl supreme, girolles, madeira, tarragon  £28

Roasted squash, saffron risotto, goats cheese £19

Pappardelle, duck ragu, aged parmesan £21

WOOD FIRED PIZZAS

Margherita, tomato, fior di latte, fresh basil £14
Piccante, tomato, fior di latte, ventricini salami, nduja £18

Basilico, tomato, burrata, nutbourne tomatoes, micro basil £22

Prosciutto, tomato, fior di latte, prosciutto, rocket & parmesan £20

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

SIDES

Truffle fries £6

Tenderstem broccoli, hazelnut beurre noisette £6
Pink fir potatoes, mixed herbs £6

Mixed Leaf Salad £6

An optional 12.5% service charge will be added to your bill.



