
Pasta

Spaghettoni cacio e pepe 10

Pappardelle, beef shin ragu 14

Delica pumpkin ravioli, chestnut butter, lemon 16 

Milk braised pork tortelloni, sage 18 

Prawn agnolotti, vermouth, fennel 24

Fish 

Roasted scarlet prawns, cherry tomato, feta, oregano 22

Scallop, burnt corn, brown butter, panegrattato, sage 11.50 

John Dory, ajilo 38.50

Turbot steak on bone, ajada 110/90.50

Gurnard, tarragon & anchovy butter 39.50

Colds

Beetroots, winter tomato, crème fraiche,  
hazelnut dressing 14

Baba ganoush, labneh, gem lettuce, chilli, almonds 12

Iberian Coppa, smoked piparras 20

Fennel salami, parmesan, rocket 12

Burrata, muscat grape dressing 14

Vegetables

Burnt leek, romesco sauce, almonds, chervil 10 

Grilled onion, hollandaise, panegrattato 10

Roasted carrots, Greek yoghurt, sumac, grapes, pine nuts 11

Grilled variegated kale, red wine bagna cauda 12 

Roasted cauliflower, tarragon dressing, pomegranate, 
walnuts 12

Charred new potatoes, carbonara 16

Meat 

Veal T-bone steak, tarragon & anchovy butter 28

Grilled pork chop, quince &  pear salsa 36

Wood roasted half free-range chicken, nduja,  
tomatoes, Parma ham 29.5

Ex dairy cow ribeye 85

Snacks 

Jamon croquettes, manchego cheese, aioli 9.5

Whipped cod’s roe, radish and chicory 9.5

Fried pizzetta, stracciatella, tomato, Parma ham 14

Please alert your server to any allergies or dietary requirements. A discretionary service charge of 12% will be added to your bill.


