
H o m e - m a d e  f o c a c c i a  b r e a d ,  S e n i a  o l i v e  o i l           

To share 

grass fed Chateaubriand 650/700gr     

d ingley dell pork chop 500/600gr ,  apple mustard     

oven baked sea bream 800/900gr             

M a i n s    

c o r n i s h  h a l i b u t ,  b e u r r e  b l a n c              

B e e f  s i r l o i n  s t e a k  2 0 0 g r ,  g r e e n  p e p p e r c o r n       

Bites        

Sardine  p incho,  p iqu illo  pepper                               

barbecued PORK belly SKEWER                              

Wild  mushroom and truffle  arancin i                          

Pastas &  Risotto

Bigol i  Cacio  e  pepe                                                             

wild  boar ragout maltagliati     

wild  prawn r isotto,  f inger l ime           

               

S i d e s  

b r a i s e d  c a b b a g e

f r e n c h  f r i e s ,  p a p r i k a  a i o l i

c a u l i f l o w e r  G r a t i n

S a u t é e d  B R O C C O L I ,  c h i l i  &  g a r l i c  

                                              

Please let  us  know if  you have any allergies  or  intolerances.  

A  d iscretionary service  charge of  14 .5% will  be  added to  your b ill .

D e s s e r t s   

P i s t a c h i o  i c e  c r e a m  a f f o g a t o                                          

a p p l e  s t r u d e l ,  v a n i l l a  s a u c e

c l a s s i c  p a n e t t o n e ,  o r a n g e  s a b a y o n                                   

C h o c o l a t e  t a r t ,  s a l t e d  c a r a m e l  s a u c e               

R a w  B a r  &  t a p a s

J e r o m e  m i e t  o y s t e r ,  a p p l e  d a s h i                          

S i c i l i a n  r e d  p r a w n  c a r p a c c i o ,  l e i c h e  d e  t i g r e

T u n a  t a r t a r e ,  w a s a b i ,  B a e e r i  c a v i a r                 

O s c i e t r a  c a v i a r  t i n  1 0 g r

V e n i s o n  t a r t a r e ,  r o s e  h a r i s s a ,  a g e d  p e c o r i n o  

C r e a m y  B u r r a t a ,  t r u f f l e  o i l ,  b a l s a m i c  v i n e g a r  
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Our menu is  a vibrant celebration of the Mediterranean,  

inspired by the region’s rich culinary traditions and the very best seasonal produce.

enjoy playful sharing bites that take their cue from tapas and cicchetti ,  

alongside  pastas & mains designed for the table.  

Every dish is  ingredient-led and sustainably sourced,  with produce from 

trusted independent growers and day-boat f ishermen,

Opening Hours 

Monday to Saturday:  

11 :45am – 9:30pm 

Sunday:  11 :45am – 3:00pm 

Dining Hours 

Monday to Saturday:  

11 :45am -  2 :30pm 

5:30pm -  9 :15pm

Sunday:  11 :45am – 3:00pm 
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