
F O R  T H E  T A B L E
FOCACCIA, olive oil, balsamic 910kcal  5

ANTIPASTI*, olives, sun dried tomatoes, garlic, sweet peppers 236kcal  per 100g 6

ROCKET SALAD, balsamic, Parmesan          258kcal  6.5

S M A L L  P L A T E S
BURRATA*, Wye Valley asparagus*, black garlic, leek vinaigrette             523kcal 16

SPRING MINESTRONE, orzo pasta, wild garlic pesto*  551kcal 10

ROSEMARY & GARLIC FLATBREAD, Parmesan, extra virgin olive oil 789kcal  10.5

A PLATE OF 36 MONTH AGED SAN DANIELE HAM* 136kcal 16

L A R G E  P L A T E S

BEEF SHIN RAGU, pappardelle, spring herbs, Parmesan 595kcal 20

CHICKEN CEASAR SALAD, soft boiled hens egg, little gem,
Parmesan, anchovy 788kcal 26

SPRING HERB & PEA RISOTTO, minted pea butter, lemon gremolata 1354kcal 18

CORNISH CRAB LINGUINI, broad beans, peas, chilli, rocket 1228kcal 26

S O U R D O U G H  P I Z Z A
TOMATO & BUFFALO MOZZARELLA* 955kcal  16.5

FINOCCHIONA SALAMI*, tomato, mozzarella* 1151kcal  19

FIORENTINA, spinach, egg 1164kcal  18.5

PRIMAVERA, crème fraîche, Prosciutto, rocket, Parmesan  1283kcal  20

P U D D I N G
TIRAMISU 666kcal  9

 CELERY    GLUTEN    EGG    FISH    MUSTARD    MILK    PEANUTS   MOLLUSCS  

 SESAME    SOYA    SULPHITES   TREE NUTS    CRUSTACEAN    VEGAN

EVERYTHING IS ORGANIC, UNLESS MARKED*. ADULTS NEED AROUND 2000KCAL A DAY. 
A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL. PLEASE INFORM YOUR 
SERVER OF ALLERGIES OR INTOLERANCES WHEN YOU ORDER. Please inform us of your allergies every time you 
dine, as dishes may change. Our kitchens are not allergen-free, and we cannot guarantee complete separation of allergens 
due to our layout and fresh preparation methods. For ingredient information, please ask our staff, who will be glad to help.




