
STARTERS

Calamari fri), lemon aioli, aleppo chilli   £14 

Line caught sea bass crudo, grapefruit, bronze fennel    £16 

Proscui>o & manchego croque>as, quince  £13 

Grilled peach, watermelon, pinenuts,  feta   £10 

Beef tartare, pickled girolle, pan carasoa   £14 

Grilled white asparagus, tahini, toasted almonds     £10 

THE CHARGRILL OVEN

Monkfish tail, pu>anesca, crispy capers   £28 

Yellowfin tuna steak, nutbourne tomatoes, olives   £28 

Duck breast, grilled courge>e salsa, carrot top pesto   £26 

10oz ribeye, arugula, gorgonzola  £36 

Crispy aubergine, zhoug, parsley, feta, pomegranate, sumac    £22 

Tagliatelle, argenPnian Pger prawns, bisque, spinach   £26 

WOOD FIRED PIZZAS

Capricciosa, tomato, fior di la>e, ham, arPchoke hearts, olives   £24 

Piccante, tomato, fior di la>e, ventricini salami, nduja    £20 

Zucchini, tomato, fior di la>e, zucchini, salted rico>a, parmesan, truffle oil    £21 

 Prosciu2o, tomato, truffle prosciu>o, Nutbourne tomatoes,  

buffalo mozzarella & basil    £24 

Toscana, tomato, tuscan sausage, burrata, parsley    £24 

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

SIDES

Truffle fries   £7 

Grilled tenderstem broccoli, garlic oil, almond flakes £6 

Italian coleslaw, celeriac, chilli, herbs    £7 

Grilled  heritage carrots, sumac yoghurt, honey  £8 

Mixed leaf salad £6 


