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"TO SHARE

GARLIC & ROSEMARY FOCACCIA(VG) ..vvvviviiiene £6.00

MARINATED OLIVES (VG) .ottt £6.00

Homemade bread, oil & vinegar

BRUSCHETTA(VG) .o e £6.50

Tomato, basil, red onion, balsamic

CRISPY POLENTABITES(V,D) c.vvviiiiiii e £5.50

Served with an aioli dip

L A

PASTA
Gluten free penne or spaghetti availeble

LASAGNE (D). ettt ettt et et et et et ettt et £15.00

Beef ragu, cheese gratin, Napoli sauce

SPAGHETTI CARBONARA (D) .. cvviiiiiiiiiiii i £14.00

Pancetta, garlic, grana Padano

TAGLIATELLE FRUTTIDIMARE ......coiiiiiiiiiiiiiiiin £19.00

Prawns, mussels, calamari, cherry tomatoes, Napoli sauce

SPAGHETTIMEDITERRANEO (VG) ... £14.00

Broccoli, chilli, olives, sundried tomato, capers, basil

TAGLIATELLE SALSICCIA . £15.00

ltalian sausage ragu, ‘nduja

PIZZA
Al auwr piggas can be made gluten free and with a vegan
cheese-allernative

MARGHERITA (V, D). e voet ottt et et e et ettt et eeaenn £12.00

Fior di latte mozzarella, Napoli sauce, basil

BURRATA (D) e £15.00
Fior di latte mozzarella, cherry tomato, rocket, Parma ham, burrata

MEDITERRANEO (V,D) ..oviiiiii e £14.00

Fior di latte mozzarella, caponata, mushroom, red onion, Napoli sauce

PEPPERONI(D) ...oiiiiiiiiiii it £14.00
Fior di latte mozzarella, pepperoni, Napoli sauce

DIAVOLO (D) v ottt ettt et et e et et et et ettt et een e £16.00

Fior di latte mozzarella, ‘nduja, spicy beef, chicken, jalapefios, red onion

TO START

SOUP OF THEDAY (VG) .+t tiiiiiiiie et eeeeaaas £7.00
Served with homemade sourdough bread

MUSSELS (D).t itii ittt £9.00
Mariniére sauce, homemade sourdough bread

SCALLOPS (GF) oot e e £13.00
Watercress & pea purée, pancetta, dill oil

MOROCCAN-SPICED ROASTED CARROT (VG,N) ............. £7.00

Walnut pesto, croutons, vegan yogurt

CHICKEN & LEEK TERRINE (D) . .vvvviiiiiiiiiiieiieeeeen £9.00
Prune purée, leek mayo, croutons

v
VENISONLOIN(D,GF) . .veiieii e £22.00
Truffle mash, butternut squash purée, crispy shallots
WILD MUSHROOMRISOTTO (VG,GF). .. .cvveieiieaea e £14.00
Tarragon, white wine
PAN-ROASTED COD (GF) . vviiteei e eieeeeeees £18.00
Celeriac purée, pancetta, chicory, green beans
80OZ SIRLOINSTEAK (GF) ... oo e £25.00
28-day dry-aged sirloin, hand cut chips, mushroom, tomato
Choiceofsauce ......ccoiiuiiiiiiii i £2.00
Chimichurri « Béarnaise (D) « Peppercorn (D) « Beef Jus
CHICKEN SUPREME (D) .« . ev i ettt £19.00
Set polenta, spinach, baby corn, pancetta, baby onions
SIGNATURE BEEFBURGER (D) ... eens £19.00
Streaky bacon, smoked cheese, burger sauce, gherkin,
skin-on fries
HAND-BATTERED HADDOCK (GF) .....cvviiiiii e £14.00
Mushy peas, tartare sauce, hand cut chips

Ny
SKIN-ON FRIES (VG oottt et e e e e et £4.00
TRUFFLE GRANA PADANOFRIES (D). .ovv v £5.00
GREEN BEANS & PANCETTA(GF) v £4.50
MASH (D, GF, V) oo £4.50
MIXED SALAD (VG, GF) ..o £4.50

All our food is handmade in the building. Our kitchen contains sesame, nuts, gluten and most allergens. Any concerns we are happy to help.
Please ask a member of staff for full allergen grid. We have a dedicated vegan fryer and all of our fryers are gluten free.
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