
Our menu is  a celebration of the Mediterranean,  inspired by the rich culinary 

traditions and seasonal produce of the region.

taste of summer sample  Menu 

sharing concept £29 per person (no substitutions)  

add a mediterranean spritz £4 

To start 

Jersey Oyster 

Creamy Brit ish burrata,  heritage tomatoes,  p ickled shallots 

bayonne ham,  home made focaccia 

M a i n s  

G r i l l e d  A r g e n t i n i a n  p r a w n s ,  C i t r u s  b u t t e r  

g r a g n a n o  p a c c h e r i ,  t r i o  o f  d . o . p  t o m a t o  

S l o w  c o o k e d  D i n g l e y  b e l l  p o r k  b e l l y    

D e s s e r t s

H o u s e  T i r a m i s u  

e n g l i s h  S t r a w b e r r i e s ,  c h a n t i l l y  c r e a m

Please let  us  know if  you have any allergies  or  intolerances.  

A  service  charge of  14 .5% will  be  added to  your b ill .

Extra bites 
Home-made focaccia bread,  senia olive oil  3 .5

padron peppers 6

Marinated gordal olives 6

extra sides 

french fries,  paprika aioli  6   

crushed potatoes,  salsa verde 8

haricots verts,  lemon butter 8

seasonal leaf salad 6


	Our menu is a celebration of the Mediterranean, inspired by the rich culinary  traditions and seasonal produce of the region.
	taste of summer sample Menu  sharing concept £29 per person (no substitutions)  add a mediterranean spritz £4
	Extra bites  Home-made focaccia bread, senia olive oil 3.5 padron peppers 6 Marinated gordal olives 6
	To start  Jersey Oyster  Creamy British burrata, heritage tomatoes, pickled shallots  bayonne ham, home made focaccia
	Mains  Grilled Argentinian prawns, Citrus butter  gragnano paccheri, trio of d.o.p tomato  Slow cooked Dingley bell pork belly
	extra sides  french fries, paprika aioli 6   crushed potatoes, salsa verde 8 haricots verts, lemon butter 8 seasonal leaf salad 6
	Desserts House Tiramisu  english Strawberries, chantilly cream


