The

STARTERS

West coast crab croquettas £16

Tuna carpaccio, rose & dill vinaigrette £14

Tempura courgette flower, goat’s cheese, honey £14

Watermelon & tomato gazpacho, focaccia croutons £11 ;”o -
. °e
Vitello tonnato, caper berries £15 I
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Lamb sweetbreads, wild garlic, pickled shallots £10

THE CHARGRILL OVEN

Monkfish tail, puttanesca, crispy capers £28

Mackerel, zhough, padron peppers £18

Lamb rump, fregola, chickpeas, apricot, lamb jus £26
100z ribeye, red wine jus, morels £35
Wood grilled hispi cabbage, date & apple purée, hazelnuts, salsa verde £22

Risotto, asparagus, lemon, aged parmesan £22

WOOD FIRED PIZZAS

Capricciosa, tomato, fior di latte, ham, artichoke hearts, olives £24
Piccante, tomato, fior di latte, ventricini salami, nduja £20
Taleggio, fior di latte, taleggio, wild mushrooms, garlic & black truffle £24
Prosciutto, tomato, truffle prosciutto, Nutbourne tomatoes,

buffalo mozzarella & basil £24

Merguez, tomato, merguez sausage, burrata, parsley £22

Contadina, fior di latte, caramelised onions, portobello mushrooms, goat’s
cheese, rocket & truffle oil £23

SIDES

Truffle fries £7
Chargrilled asparagus, Capezzana olive oil £8
Nutbourne tomato, shallot, oregano £7
Mixed Leaf Salad  £6

Jersey royals, harissa £8

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



