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OUR MENU IS A CELEBRATION OF THE MEDITERRANEAN, INSPIRED BY THE RICH
CULINARY TRADITIONS AND SEASONAL PRODUCE OF THE REGION.

£35 MENU
(AVAILABLE MONDAYS, FRIDAYS AND WEEKENDS)

GUESTS NEED TO PRE-ORDER 1 STARTER, 1 MAIN AND 1 DESSERT
PRE-ORDERS MANDATORY

STARTERS

PRIME UK BEEF TARTARE, TRUFFLE EMULSION
OR
CREAMY BURRATA, TRUFFLE OIL, BALSAMIC VINEGAR
OR
WARM MEDITTERRANEAN BABY OCTOPUS, OLIVE TAGGIASCHE

MAINS

CORNISH SEABREAM, BEURRE BLANC
OR
BUCATINI CACIO E PEPE
OR
DINGLEY DELL PORK CHOP, RED WINE JUS

DESSERTS

CLASSIC TIRAMISU
OR
DARK CHOCOLATE MOUSSE, SPICED HAZELNUT PRALINE

FROM 28 GUESTS AND ABOVE
PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR INTOLERANCES.
A SERVICE CHARGE OF 15% WILL BE ADDED TO YOUR BILL.



	Our menu is a celebration of the Mediterranean, inspired by the rich culinary traditions and seasonal produce of the region.
	£35 Menu (Available Mondays, Fridays and weekends)
	Guests need to pre-order 1 starter, 1 main and 1 dessert  pre-orders mandatory
	starters
	Prime UK Beef tartare, truffle emulsion  or   Creamy Burrata, truffle oil, balsamic vinegar        or                 warm meditterranean baby octopus, olive taggiasche

	mains
	cornish seabream, beurre blanc or bucatini cacio e pepe  or                            dingley dell pork chop, red wine jus

	Desserts
	classic tiramisu   or  dark chocolate mousse, spiced hazelnut praline



