
STARTERS

Burrata, squash, pangra.ato, basil oil    £14 

Duck liver parfait, grapes, brioche    £13 

Wood pigeon breast, pickled wild mushrooms, beetroot puree   £12 

Yellowfin tuna carpaccio, prosecco, blood orange, fennel  £16 

Clam, hazelnut picada, parsley warm bread    £14 

Veal croque.es, tonnato & caper berries   £12 

THE CHARGRILL OVEN

Monkfish tail, clams, mussels, saffron  £29 

Loin of hake, mojo verde, padron peppers     £27 

Fillet of venison, Jerusalem arRchoke, truffle jus, pickled blackberries   £36 

Whole partridge, porcini crema, crispy shallot   £28 

Braised leeks, stracciatella, toasted hazelnuts   £20 

Ravioli, delica pumpkin, walnuts, sage bu.er   £24 

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,  rico.a, rocket, truffle oil    £20 

 Qua1ro Formaggi, fior di la.e,  gorgonzola, fonRna, parmesan   £17 

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

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

SIDES

Truffle fries   £6 

Tenderstem broccoli, beurre noise.e    £6 

Cauliflower shoots, honey, chilli, garlic     £6 


