
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 

dedham vale 28 days Aged T-Bone steak                  

             

Catch of  the day 

(please ask A TEAM MEMBER for price &  availabil ity)

T o  s t a r t                                                                            

a u b e r g i n e  p a r m i g i a n a                     

W a r m  M e d i t e r r a n e a n  b a b y  o c t o p u s ,  N i ç o i s e  o l i v e s            

C a n t a b r i a n  a n c h o v i e s  i n  e x t r a  v i r g i n  o l i v e  o i l                                                                             

c h i c k e n  l i v e r  p a r f a i t ,  r h u b a r b  c h u t n e y

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  

Bites  

brie  on toast,  truffle  honey    

bluef in  tuna otoro ham p incho

Wild mushroom and truffle  arancin i   

Confit  lamb croquette,  yogurt a iol i       

Chef ’s  B ites ’  selection (1  of  each)                

Pastas

Nerano style spaghetti

Bucatin i  Cacio  e  pepe                                                             

wild  boar ragout maltagliati ,  pangrattato           

               

               

S i d e s  

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

c r u s h e d  p o t a t o e s ,  s a l s a  v e r d e

S E A S O N A L  L E A F  S A L A D

S P R I N G  G R E E N S ,  C H I L L I  &  S E S A M E  O I L                                        

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                                         

c l a s s i c  t i r a m i s u

s a b a y o n  i c e  c r e a m  a f f o g a t o  

l i m o n c e l l o  s o a k e d  b a b a ,  m o r e l l o  c h e r r y              

A p p l e  T a r t e  T a t i n ,  N o r m a n d i e  C r è m e  F r a î C H E                         

d a r k  c h o c o l a t e  m o u s s e ,  s p i c e d  h a z e l n u t  p r a l i n e  

           

R a w  B a r  

“ L e  C a d o r e t  S p è c i a l e ”  O y s t e r s                       

S i c i l i a n  W I L D  G A M B E R O  R O S S O                                      

c u r e d  w i l d  s e a  b a s s ,  c e d r o ,  y u z u  p o n z u        

P R I M E  U K  B E E F  t a r t a r e ,  T R U F F L E  E M U L S I O N ,  a g e d  p e c o r i n o

              

Our signature burger:

rib  steak patty,  slow cooked short r ibs  

caramelized onion &  gorgonzola   
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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,

P i z z e t t a  

p i o  t o s i n i  p a r m a  h a m ,  w i l d  r o c k e t ,  p e s t o  &  b u r r a t a

M a r i n a r a ,  t o m a t o ,  o r e g a n o ,  g a r l i c  o i l

9

6

Opening Hours 

Monday to Saturday:  

11 :45am – 9:30pm 

Dining Hours 

Monday to Saturday:  

11 :45am -  2 :30pm 

5:30pm -  9 :30pm

7

8

6

8

M a i n s  

D I N G L E Y  D E L L  P O R K  C H O P  1 0  O Z   

W E L S H  L A M B  S T E A K ,  R O S E M A R Y ,  K A L A M A T A  O L I V E  

b b q  s l o w  c o o k e d  b e e f  s h o r t r i b s ,  w a t e r c r e s s  

G R A S S  F E D  b e e f  R I B E Y E  1 0  O Z


	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 focaccia bread, Senia olive oil
	3.5
	Bites  brie on toast, truffle honey    bluefin tuna otoro ham pincho Wild mushroom and truffle arancini   Confit lamb croquette, yogurt aioli       Chef’s Bites’ selection (1 of each)
	5 each 6 each 4 each 5 each 16
	Raw Bar  “Le Cadoret Spèciale” Oysters                       Sicilian WILD GAMBERO ROSSO                                      cured wild sea bass, cedro, yuzu ponzu        PRIME UK BEEF tartare, TRUFFLE EMULSION, aged pecorino
	3 for 12 12 EACH 16 17
	To start                                                                            aubergine parmigiana                     Warm Mediterranean baby octopus, Niçoise olives            Cantabrian anchovies in extra virgin olive oil                                                                             chicken liver parfait, rhubarb chutney Creamy Burrata, truffle oil, balsamic vinegar
	10 12 34 12 12
	Pizzetta  pio tosini parma ham, wild rocket, pesto & burrata Marinara, tomato, oregano, garlic oil
	9 6
	Pastas Nerano style spaghetti Bucatini Cacio e pepe                                                              wild boar ragout maltagliati, pangrattato
	15 16 17
	Opening Hours
	Monday to Saturday:  11:45am – 9:30pm
	Dining Hours
	Monday to Saturday:  11:45am - 2:30pm  5:30pm - 9:30pm

	Mains  DINGLEY DELL PORK CHOP 10 OZ   WELSH LAMB STEAK, ROSEMARY, KALAMATA OLIVE  bbq slow cooked beef shortribs, watercress  GRASS FED beef RIBEYE 10 OZ
	22 25 29 38
	To share  dedham vale 28 days Aged T-Bone steak
	Catch of the day  (please ask A TEAM MEMBER for price & availability)
	105 per kg
	Our signature burger: rib steak patty, slow cooked short ribs  caramelized onion & gorgonzola
	Sides  french fries, paprika aioli                      crushed potatoes, salsa verde SEASONAL LEAF SALAD SPRING GREENS, CHILLI & SESAME OIL
	7 8 6 8
	Desserts                                         classic tiramisu sabayon ice cream affogato  limoncello soaked baba, morello cherry              Apple Tarte Tatin, Normandie Crème FraîCHE                         dark chocolate mousse, spiced hazelnut praline
	7.5 7.5 8 9 9

