
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  

h o u s e  m a r i n a t e d  g o r d a l  o l i v e s  

p a d r o n  p e p p e r s ,  m a l d o n  s a l t       

r i c o t t a ,  h o n e y  d i p

Bites &  small plates

wild mushroom and parmesan arancin i

Confit  lamb croquette,  yogurt,  gu indilla  

jambon de  bayonne 60gr

juan pedro domecq 100% ham de  belotta 20gr

sardines fumeE,  p iqu illo  pepper

 

S i d e s  

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

r o a s t  b a b y  l o u  p o t a t o e s  

S a u t e e d  c a v o l o  n e r o ,  g a r l i c  &  c h i l l i        

a u t u m n  l e a f  s a l a d  

                              

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

A  d iscretionary service  charge of  14 .5% 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

b a s q u e  c h e e s e c a k e ,  s a l t e d  c a r a m e l

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                         

O r a n g e  &  p u m p k i n  c u s t a r d  t a r t     

d a r k  c h o c o l a t e  m o u s s e ,  p i s t a c c h i o ,  m o r e l l o  c h e r r y         

R a w  B a r                                                    

j e r s e y  r o c k  o y s t e r        

B E E F  t a r t a r e ,  r o a s t e d  b o n e  m a r r o w ,  a u t u m n  t r u f f l e

Y e l l o w  f i n  t u n a  t a t a k i ,  w a s a b i  m a y o ,  t u n a  g a r u m  d r e s s i n g  

r e d  p r a w n  c a r p a c c i o ,  l e c h e  d e  t i g r e  &  a p p l e  g r a n i t a          
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4.5 each

5 each
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105 per kg
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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 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 f ishermen,

Opening Hours 

Monday to Saturday:  

11 :45am – 9:30pm 

Dining Hours 

Monday to Saturday:  

11 :45am -  2 :30pm 

5:30pm -  9 :30pm

8

8

8

7

m a i n s  &  g r i l l

4 0  d a y s  a g e d  D i n g l e y  D e l l  p o r k  T - b o n e ,  n d u j a ,  p u m p k i n  

B B Q  s l o w  c o o k e d  l a m b  s h o u l d e r ,  t z a t z i k i

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

G r a s s - f e d  S i r l o i n  b e e f  s t e a k  o n  t h e  b o n e

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

b l a c k  p e p p e r  s a u c e , (  s e r v e d  w i t h  f r e n c h  f r i e s )  

d e d h a m  v a l e  2 8  d a y s  A g e d  T o m a h a w k  S T E A K

F i s h  m a r k e t

p l e a s e  a s k  A  T E A M  M E M B E R  f o r  p r i c e  &  a v a i l a b i l i t y

s e a s o n a l  p l a t e s  &  p a s t a s

P e a r  a n d  r a d i s h e s  k i m c h i ,  r i c o t t a ,  t o a s t e d  w a l n u t  

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

C h i c k e n  l i v e r  p a r f a i t ,  c h e s t n u t , p o r t  w i n e  r e d u c t i o n

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

C l a m s  l i n g u i n e ,  b o t t a r g a

O x t a i l  o r z o ,  g r e m o l a t a

M u s s e l s  s a g a n a k i ,  a g e d  b a r r e l  f e t a ,  c h o r i z o  

10

12

13

22

24

32

22

p i z z e t t e

B u r r a t a ,  f i g s ,  c o l o n n a t a  l a r d o             

B r i e ,  t r u f f l e  h o n e y  &  h a z e l n u t s                             

12

12


	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
	ricotta, honey dip
	3.5
	6
	6
	6
	4.5 each
	5 each
	15
	18
	9
	Bites & small plates
	wild mushroom and parmesan arancini
	Confit lamb croquette, yogurt, guindilla
	jambon de bayonne 60gr
	juan pedro domecq 100% ham de belotta 20gr
	sardines fumeE, piquillo pepper

	Raw Bar
	jersey rock oyster
	BEEF tartare, roasted bone marrow, autumn truffle
	Yellow fin tuna tataki, wasabi mayo, tuna garum dressing
	red prawn carpaccio, leche de tigre & apple granita
	3.5
	19
	20
	22

	pizzette
	Burrata, figs, colonnata lardo
	Brie, truffle honey & hazelnuts
	12
	12

	seasonal plates & pastas
	Pear and radishes kimchi, ricotta, toasted walnut
	Mediterranean stewed baby octopus, taggiasca olive
	Chicken liver parfait, chestnut,port wine reduction
	Clams linguine, bottarga
	Oxtail orzo, gremolata
	Mussels saganaki, aged barrel feta, chorizo
	10
	12
	13
	22

	24
	32
	Opening Hours
	Monday to Saturday:
	11:45am – 9:30pm
	Dining Hours
	Monday to Saturday:
	11:45am - 2:30pm
	5:30pm - 9:30pm


	mains & grill
	40 days aged Dingley Dell pork T-bone, nduja, pumpkin
	BBQ slow cooked lamb shoulder, tzatziki
	roast pigeon crown, celeriac, leg & liver on toast
	wild pigeon dish may contain shots

	Grass-fed Sirloin beef steak on the bone
	double cheeseburger, lyonnaise onion, house pickles, black pepper sauce,( served with french fries)
	dedham vale 28 days Aged Tomahawk STEAK

	Fish market
	please ask A TEAM MEMBER for price & availability
	23
	24
	29
	38
	22
	105 per kg

	Sides
	french fries, truffle aioli
	roast baby lou potatoes
	Sauteed cavolo nero, garlic & chilli
	autumn leaf salad
	8
	8
	8
	7

	Desserts
	classic tiramisu
	basque cheesecake, salted caramel
	Apple Tarte Tatin, Normandie Crème FraîCHE
	Orange & pumpkin custard tart
	dark chocolate mousse, pistacchio, morello cherry
	7.5
	8.5
	9
	9
	9
	Please let us know if you have any allergies or intolerances.
	A discretionary service charge of 14.5% will be added to your bill.



