
F e a s t i n g  £ 5 5  S e t  M e n u  

O u r  m e n u  i s  a  c e l e b r a t i o n  o f  t h e  M e d i t e r r a n e a n ,  i n s p i r e d  b y  t h e  r i c h  c u l i n a r y

t r a d i t i o n s  a n d  s e a s o n a l  p r o d u c e  o f  t h e  r e g i o n .

F r o m  s m a l l  p l a t e s  a n d  b i t e s  p e r f e c t  f o r  s h a r i n g ,  t o  h a n d m a d e  p a s t a s  a n d

g e n e r o u s  m a i n s ,  s o u r c e d  f r o m  i n d e p e n d e n t  g r o w e r s  a n d  d a y  b o a t  f i s h e r m e n

M e n u s  a v a i l a b l e  f o r  u p  t o  2 8  g u e s t s

S i d e s  

H o m e - m a d e  f r i e s ,  p a p r i k a  a i o l i  

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   

s e a s o n a l  l e a f  s a l a d

M a i n s  

d i n g l e y  d e l l  p o r k  c h o p ,  r e d  w i n e  j u s

n e r a n o  s t y l e  s p a g h e t t i

B a k e d  w h o l e  s e a b r e a m

T o  s t a r t  

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  

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

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

p i z z e t 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

Desserts

classic  t iramisu

Apple Tarte Tatin ,  Normandie  Crème FraîCHE 

optional extra Bites  

“Le  Cadoret Spèciale”  Oysters                                     3  for 12

cantabrian anchovies  in  extra v irg in  ol ive  o il          34

chef’s  fr itter                                                                 4  each

S i d e s  

H o m e - m a d e  f r i e s ,  p a p r i k a  a i o l i

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  

s e a s o n a l  l e a f  s a l a d

M a i n s  

w e l s h  l a m b  s t e a k ,  r o s e m a r y  s a u c e ,  k a l a m a t a  o l i v e

n e r a n o  s t y l e  s p a g h e t t i

B a k e d  w h o l e  s e a b r e a m

D e s s e r t s  
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  

T o  s t a r t  

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  

b l u e f i n  t u n a  o t o r o  h a m  p i n c h o  

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

w a r m  m e d i t t e r r a n e a n  b a b y  o c t o p u s ,  o l i v e  t a g g i a s c h e  

p i z z e t 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

F e a s t i n g  £ 6 5  S e t  M e n u  

Please let  us  know if  you have any allergies  or  intolerances.  A  service  charge of  15% will  be  added to  your f inal  b ill .

optional extra Bites  

“Le  Cadoret Spèciale”  Oysters                                     3  for 12

cantabrian anchovies  in  extra v irg in  ol ive  o il          34

chef’s  fr itter                                                                 4  each


	Our menu is a celebration of the Mediterranean, inspired by the rich culinary traditions and seasonal produce of the region.
	From small plates and bites perfect for sharing, to handmade pastas and generous mains, sourced from independent growers and day boat fishermen
	Menus available for up to 28 guests
	Feasting £55 Set Menu
	Feasting £65 Set Menu
	optional extra Bites  “Le Cadoret Spèciale” Oysters                                     3 for 12 cantabrian anchovies in extra virgin olive oil         34 chef’s fritter                                                                 4 each
	To start  Home-made focaccia bread, senia olive oil  brie on toast, truffle honey  Creamy Burrata, truffle oil, balsamic vinegar  chicken liver parfait, grapes & rhubarb chutney pizzetta marinara, tomato, oregano, garlic oil
	Mains  dingley dell pork chop, red wine jus nerano style spaghetti Baked whole seabream
	Sides  Home-made fries, paprika aioli  spring greens, chilli & sesame oil   seasonal leaf salad
	optional extra Bites  “Le Cadoret Spèciale” Oysters                                     3 for 12 cantabrian anchovies in extra virgin olive oil         34 chef’s fritter                                                                 4 each
	To start  Home-made focaccia bread, senia olive oil  bluefin tuna otoro ham pincho  Prime UK Beef tartare, truffle emulsion warm meditterranean baby octopus, olive taggiasche  pizzetta marinara, tomato, oregano, garlic oil
	Mains  welsh lamb steak, rosemary sauce, kalamata olive nerano style spaghetti Baked whole seabream
	Sides  Home-made fries, paprika aioli spring greens, chilli & sesame oil  seasonal leaf salad
	Desserts classic tiramisu Apple Tarte Tatin, Normandie Crème FraîCHE
	Desserts  Apple Tarte Tatin, Normandie Crème FraîCHE  dark chocolate mousse, spiced hazelnut praline


