
Evening

FOCACCIA 2.00
Homemade Focaccia

EDAMAME 5.00
Steamed edamame, sea salt

HUMMUS & DUKKAH (vg) 8.95
Homemade hummus, crispy chilli oil, sunflower seeds, toasted dukkah

GORDAL OLIVES 5.00
Marinated mixed olives

GRILLED SCALLOPS 13.95
Champagne cream sauce, salmon roe

OYSTERS 8/16/24
Freshly shucked — choice of 2 / 4 / 6

BABY CALAMARI 10.00
Lightly fried calamari, chives, lemon & herb sauce

ATLANTIC PRAWNS 14.00
Grilled prawns, ’nduja & lobster bisque butter, lime, smoked garlic

CRUDO OF THE DAY 12.00
Fresh fish of the day, olive oil & citrus dressing

FRITO MISTO 16.00
Prawns, octopus, squid & red mullet with house tartare  (For 2 to share)

LAMB & HARISSA MEATBALLS 9.00
Labneh, harissa, Parmesan

MIXED SAUSAGE SKEWERS 12.00
Fennel, chorizo & Tuscan sausages, chimichurri

STEAK & FRIES 28.00
Grilled rib-eye, skinny fries, house entrecôte sauce

BUTTERFLIED SEA BASS 25.00
Salsa verde, tempura courgette flower

GRILLED CHICKEN 16.00
’Nduja butter, lime, crispy potatoes

LAMB CHOPS 22.00
Chargrilled lamb chops, chimichurri

TRUFFLE & MUSHROOM MEZZALUNE (vg) 15.00
Fresh pasta filled with truffle & mushroom pâté

MAFALDINE RAGU 16.00
Mafaldine pasta, fennel sausage, sun-dried tomatoes

DANCING SHRIMP 13.95
Tempura prawns, cucumber, spicy mayo

CRISPY EBI 15.00
Salmon, avocado, tempura

RAINBOW 14.00
Prawns, salmon, sea bass, tuna, salmon roe

GARDEN (vg) 12.00 
Cucumber, avocado, mango, crispy tofu

TRUFFLE ARANCINI 9.00
12-hour braised beef, smoky wood sauce

GRILLED OCTOPUS 13.00
Crisps, romesco, lime, spicy mayo

PADRÓN PEPPERS, ’NDUJA & GOAT’S CHEESE 8.95
Charred padrón peppers, crispy ’nduja, whipped goat’s cheese

STEAK TARTARE 14.00
Hand-cut beef, crisps, chives, egg yolk, pickled cucumber, olives, capers

CRAB SALAD 13.50
Crispy brioche, crab, lobster bisque butter, lime
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Sides
FRIES   5.00
TRUFFLE FRIES   5.00
CRISPY POTATOES   5.00

Dessert
served with amarone ice cream
FOREST FRUIT CHEESECAKE   7.50

served with vanilla ice cream
CHOCOLATE FONDANT  9.00     

Mixed selection of cheese
CHEESEBOARD  9.00


