
Please let us know about any allergies or dietary needs before ordering. We do our best to cater to all requirements, but as our 
kitchen handles various ingredients, we can’t guarantee dishes are completely allergen-free.

please ask our friendly front of house about our daily specials 

birria tacos 9.95
consommé and lime

leek soup 8.50
confit leeks, crispy leeks and focaccia

grilled prawns 15.95
with chimichurri aioli

nduja mussels 13.95
cream, parsley, altamura bread

beef shin croquettes 9.95
green apple and celeriac remoulade

arancini 9.95
pork sausage, chicken, fiordilatte and san marzano tomato

chorizo and chickpeas 8.95
red pepper pesto, soured cream and focaccia

chicken wings - starter/1kg 8.95/19.95
• buffalo
• sichuan pepper
• peanut butter and marmite
• kombu chicken seasoning
• ranch (2.00 surcharge)

starters

cod fillet 27.95
ratatouille, chardonnay beurre blanc and new potatoes

pollo milanese 18.95
fried chicken breast with a panko and herb crumb, 
served with fries and leaf salad

32 day dry aged 10oz rib eye steak 35.95
small holding grass fed native breed, served with fries 
and mixed vegetables

lamb shank 26.95
mash potato and gravy

chicken burger 17.95
coleslaw, smoked tomato chutney and pickles

chicken supreme 22.95
girolles and mash

mains

fries 4.30
tenderstem broccoli 4.30
drizzled with garlic and chilli dressing

garlic bread 6.95
garlic bread with cheese 8.95
tempura fried zucchini 5.95
roast potato with garlic butter 4.95
petit pois and pancetta 4.95

sides

peppercorn 3.95

sauces

house bread and olives 7.95
bruschetta romana 6.95
deep fried calamari 6.95
fried corn 6.45
kombu and lemon

snacks

seafood linguine 23.95
mixed seafood cooked in a lobster bisque and
san marzano tomatoes

lasagne emiliana 17.95
bolognese with fettuccine 15.95
fazzoletti 20.95
duck ragu and duck fat pangrattato

gnocchetti 19.95
fennel pork sausage, cream and pecorino

pappardelle 25.95
ox cheek ragu and parmesan

tagliatelle 17.95
girolles, parmesan and herb crumb

pasta all our pasta is freshly made in-house

margherita 14.95
san marzano tomato, fior di latte and oregano

oyster mushroom and garlic 15.95
san marzano tomato, fior di latte and oyster mushrooms
cooked in garlic

pepperoni 15.95
san marzano tomato, fior di latte and salami

neapolitan 15.95
fior di latte, san marzano tomato, anchovies and black olives

goat’s cheese 19.95
fior di latte, san marzano tomato, parma ham, black olives,
goats cheese and rocket

nduja spicy 15.95
san marzano tomato, fior di latte, calabrian nduja sausage
and red onion - add hot honey 2.00

seafood 19.95
fior di latte, san marzano tomatoes, prawns, squid and mussels

diavola 19.95
fior di latte, san marzano tomatoes, salami, chorizo, 
chilli crisp, and a hint of hot honey

pizza




