
£ 3 5  M e n u

( A v a i l a b l e  M o n d a y s ,  F r i d a y s  a n d  w e e k e n d s )
 

G u e s t s  n e e d  t o  p r e - o r d e r  1  s t a r t e r ,  1  m a i n  a n d  1  d e s s e r t  

p r e - o r d e r s  m a n d a t o r y  

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 .

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 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  

 o r  

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  

s t a r t e r s

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

 o r   

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

       o r        

         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                                         

m a i n s

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

o r

b u c a t i n i  c a c i o  e  p e p e  

o r

                           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                           


	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



