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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 FISHERMEN,

HOME-MADE FOCAGCIA BREAD, SENIA OLIVE OIL 3.5
BITES
MAINS
BRIE ON TOAST, TRUFFLE HONEY 5 EACH
DINGLEY DELL PORK CHOP, APPLE MUSTARD 23
BELOTTA 100% IBERICO HAM PINCHO 6 EACH
CORNISH SKATE WING, BEURRE BLANC 24
WILD MUSHROOM AND TRUFFLE ARANCINI 4 EACH
WELSH LAMB STEAK, ROSEMARY, KALAMATA OLIVE 25
CONFIT LAMB CROQUETTE, YOGURT AIOLI 5 EACH
CHEF'S BITES' SELECTION (1 OF EACH) 16
RAW BAR
“LE CADORET SPECIALE” OYSTERS 3 FOR 12 TO SHARE
SICILIAN RED PRAWN GARPACCIO. LECHE DE TIGRE 23 DEDHAM VALE AGED COTE DE BOEUF 95
TUNA SASHIMI, WASABI, BAEERI CAVIAR 22 CONFIT DUCK LEG EN CASSOULET 46
GURED WILD SEA BASS, CEDRO, YUZU PONZU 19
VENISON TARTARE, ROSE HARISSA, AGED PECORINO 18 CATCH OF THE DAY
(PLEASE ASK A TEAM MEMBER FOR PRICE & AVAILABILITY)
T0 START
OUR SIGNATURE BURGER:
AUBERGINE PARMIGIANA 10 2
RIB STEAK PATTY, SLOW COOKED SHORT RIBS
WARM MEDITERRANEAN BABY OCTOPUS, NICOISE OLIVES 12
CARAMELIZED ONION & GORGONZOLA
CANTABRIAN ANCHOVIES IN EXTRA VIRGIN OLIVE 0IL 34
GHICKEN LIVER PARFAIT, RHUBARB CHUTNEY 2o
CREAMY BURRATA, TRUFFLE OIL, BALSAMIC VINEGAR 12
_________________________________________________ SIDES
FRENCH FRIES, PAPRIKA AIOLI 7
PIZZETTA CRUSHED POTATOES, SALSA VERDE 8
TALEGGID, WALNUTS & PARMA HAM g BRAISED SAVOY CABBAGE, SMOKED BACON 8
MARINARA, TOMATO, OREGANO, GARLIC OIL 6 CREAMED SPINACH g
PASTAS DESSERTS
NERANO STYLE SPAGHETTI 15 CLASSIC TIRAMISU 7.5
BUCATINI CACIO E PEPE 16 SABAYON ICE CREAM AFFOGATO 7.5
WILD BOAR RAGOUT MALTAGLIATI, PANGRATTATO 17 LIMONGELLO SOAKED BABA, MORELLO CHERRY 8
APPLE TARTE TATIN, NORMANDIE CREME FRAICHE 9
DARK CHOCOLATE MOUSSE, SPICED HAZELNUT PRALINE 9
OPENING HOURS DINING HOURS
MONDAY TO SATURDAY: MONDAY TO SATURDAY: PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR INTOLERANGES.
11:45AM = 9:30PM 11:45AM - 2:30PM A DISCRETIONARY SERVICE CHARGE OF 14.5% WILL BE ADDED TO YOUR BILL.

5:30PM - 9:30PM



