
PRANZO/LUNCH – Sample only, menus change weekly

Ciabatta loaf, marinated olives, balsamic caramel for two 8

‘Zuppa’, Soup of the day, ciabatta loaf, 12

Whitebait fritters, watercress, lemon, aioli 16

Salad of grilled calamari, white bean, tomato, chilli, rocket, lemon, pancetta 18

Salad of roasted beets, cured salmon, ‘in house’ ricotta, soft egg 18

Hand rolled potato gnocchi, meat sauce, spinach, parmesan 18

Risotto of ham hock, pea, parmesan, mint 18

Fregola Sardinian ‘cous cous’, prawns, zucchini, chilli, saffron 18

Market fish ‘always changing’ MP

CONTORNI/SIDES

House cut chips, aioli, sea salt 7

Rocket, fennel, parmesan, lemon oil 7

DOLCE/SWEET’S 

Caramelised lemon tart, lemon thyme mascarpone 12

‘Affogato’, Vanilla gelato, shot of espresso, frangelico liqueur, hazelnut praline 14

Classic panna cotta, scorched figs, zabaglione, truffled honey 12

Soft chocolate pudding, pistachio gelato 12

FROMAGGIO/CHEESE

Selection of International cheese, lavosh, muscatels, quince paste for two 24


