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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 PRODUGE.
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
HOUSE MARINATED GORDAL OLIVES 6
PADRON PEPPERS, MALDON SALT 6

HUMMUS DIP, FLATBREAD 6
SMOKED MARCONA ALMONDS 6

BITES & SMALL PLATES FROM THE GRILL

0CTOPUS CROQUETTE, PAPRIKA AIOLI 5 EACH DINGLEY DELL PORK GUTLET, HARISSA, KALAMATA OLIVE 24

CONFIT LAMB CROQUETTE, YOGURT, JALAPENO 5 EACH BARNSLEY LAMB CHOP, CHIMICHURRI, TZATZIK| 28

JAMBON DE BAYONNE 60GR 15 GRASS FED BEEF RIBEVE, PEPPERCORN SAUCE 38

JUAN PEDRO DOMECQ 100% HAM DE BELOTTA 206R 18

MARINATED WHITE ANCHOVIES 9 DEDHAM VALE 28 DAYS AGED T-BONE STEAK 105 PER K6
FISH MARKET

RAW BAR PLEASE ASK A TEAM MEMBER FOR PRICE & AVAILABILITY

JERSEY ROCK OYSTER 35

BEEF TARTARE, ROASTED BONE MARROW, SUMMER TRUFFLE 18—~~~ ==m === o mmmmmmmmo oo

CORNISH RED MULLET, CANTALOUPE MELON DRESSING 14 SIDES

RED PRAWN CARPAGCIO, LECHE DE TIGRE & APPLE GRANITA 2 ERENCH FRIES. PAPRIKA AlOLI ,

,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, CRUSHED POTATOES, SALSA VERDE 8
HARICOT VERT, LEMON BUTTER 8

SEASONAL PLATES & PASTAS
ANDALUSIAN GAZPACHO, ROASTED CHERRY TOMATO 10
CREAMY BURRATA, HERITAGE TOMATOES, PICKLED SHALLOTS 12

DESSERTS
GREEK STYLE SALAD, BARREL AGED FETA, COURGETTE 17 CLASSIC TIRAMISU 75
GRILLED CALAMARI CEASAR SALAD 19 BASQUE CHEESECAKE, CHOCOLATE SAUCE 8.5

APPLE TARTE TATIN, NORMANDIE CREME FRATCHE 9
GRAGNANO PACCHERI, TRIO OF D.0.P TOMATO 14 BRITISH STRAWBERRIES & CREAM 8.5

SCOTTISH LOBSTER LINGUINE FOR 2 60
SIGNATURE TO SHARE

MOULES- FRITES 22 BABA AU RHUM MAISON, MASCARPONE CHANTILLY CREAM, 21
NUTELLA PRALINE, SUMMER BERRIES

OPENING HOURS DINING HOURS
MONDAY TO SATURDAY: MONDAY TO SATURDAY: PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR INTOLERANCES.
11:45AM - 9:30PM 11:45AM - 2:30PM A DISGRETIONARY SERVICE GHARGE OF 14.5% WILL BE ADDED TO YOUR BILL.

5:30PM - 9:30PM



	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  house marinated gordal olives  padron peppers, maldon salt       hummus dip, flatbread smoked marcona almonds
	3.5 6 6 6 6
	Bites & small plates octopus croquette, paprika aioli  Confit lamb croquette, yogurt, jalapeno    jambon de bayonne 60gr juan pedro domecq 100% ham de belotta 20gr MARINATED WHITE ANCHOVIES
	5 each 5 each 15 18 9
	Raw Bar                                                    jersey rock oyster        BEEF tartare, roasted bone marrow, summer truffle cornish red mullet, cantaloupe melon dressing red prawn carpaccio, leche de tigre & apple granita
	3.5 18 14 22
	seasonal plates & pastas andalusian gazpacho, roasted cherry tomato  Creamy Burrata, heritage tomatoes, pickled shallots
	greek style salad, barrel aged feta, courgette grilled calamari ceasar salad
	gragnano paccheri, trio of d.o.p tomato scottish lobster linguine for 2
	moules- frites
	10 12
	17 19
	14 60
	22
	Opening Hours
	Monday to Saturday:  11:45am – 9:30pm
	Dining Hours
	Monday to Saturday:  11:45am - 2:30pm  5:30pm - 9:30pm

	from the grill DINGLEY DELL PORK cutlet, harissa, KALAMATA OLIVE barnsley lamb chop, chimichurri, tzatziki GRASS FED beef RIBEYE, peppercorn sauce
	dedham vale 28 days Aged T-BONE STEAK
	Fish market please ask A TEAM MEMBER for price & availability
	24 28 38
	105 per kg
	Sides  french fries, paprika aioli                      crushed potatoes, salsa verde haricot vert, lemon butter
	7 8 8
	Desserts                                         classic tiramisu basque cheesecake, chocolate sauce Apple Tarte Tatin, Normandie Crème FraîCHE                         british strawberries & cream
	SIGNATURE TO SHARE  BABA AU RHUM MAISON, mascarpone CHANTILLY cream, nutella PRALINE, Summer berries
	7.5 8.5 9 8.5
	21

