Our dishes are designed for sharing; we recommend two to three dishes per person

Smoked almonds - £4.00 (N)
Grilled Potato bread, tapenade & olive oil - £4.00 (G)
Green olives - £4.50
Padron peppers, sea salt & lemon - £5.00 (G)
Flat bread, Zaatar, red pepper salsa, Hummus - £6.00 (G,Se)
Serrano ham, Manchego & figs - £8.00 (D,Sd,G)
Polenta chips & spiced tomato dip - £5.50 (D,G,)
Smoked mackerel paté, seaweed bread - £8.00 (D, F, Sd, G)
………
Burnt Heritage tomato & basil, ricotta tart - £7.50 (G,D)
Ravioli fritti, spinach & sundried tomato, courgette carpaccio - £7.00 (G,Sd,Nu)
Barley Risotto, celeriac, purple sprouting broccoli & chanterelle - £11.50 (G,Sd)
Burrata, Borlotti beans salad & carasau bread - £8.00 (D,G)
Casarecce, artichoke, taleggio & black truffle - £12.00 (D,E,G)
……..
.
Lemon thyme grilled baby chicken, baked aubergine - £13.50 (Ce,D,Sd)
Pappardelle, pork ragù & parmesan - £12.00 (Ce,D,E,G,Sd)
Lamb skewers, herb couscous, burnt chilli sauce - £11.50 (D,G,Sd)
Roast duck breast, Jersey royals, asparagus - £13.50 (D,Sd)
Bavette tartare, radishes, olives & sesame seed crisp - £12.50 (D,G,Sd,Se)

………
Risotto squid & clams - £12.50 (D,Mo,Sd)
Courgette & crab salad - £13.00 (D,C,Sd)
Lemon sole, capers & lemon - £14.00 (D,F)
Sardines, fennel, pea & orange - £10.50 (F,D)
Fillet of stone bass, coco beans, baby gem & chorizo - £14.50 (D,F,Ce,Sd)
………

Lunch Special
Monday to Friday - 2 Courses £12.95/ 3 Courses £15.95
Allergy key - Crustaceans (C) Celery (Ce) Dairy (D) Eggs (E) Fish (F) Peanuts (P) Gluten (G) Lupin (L) Nuts (N)
Molluscs (Mo) Mustard (Mu) Soya (S) Sulphur dioxide (SD) Sesame seeds (Se)
If you have any specific dietary requirements or allergy, please let your server know. While we will do our very best to accommodate you,
Unfortunately we cannot guarantee that our kitchen or our suppliers are 100% allergen -free.

A discretionary 12.5% service charge will be added to your bill .
All proceeds from the service charge go to our team. Prices are inclusive of VAT.

