
6-COURSE MENU

APERITIVO
A selection for the table, including parmesan fries and culatello di montagna

ANTIPASTI - to share
Sea bream crudo with scots pine, smoked cod’s roe, orange and pickled fennel

Burrata with italian peas and broad beans, confit almonds and lemon

FRUTTI DI MARE
Roast orkney scallop with jerusalem artichoke and ‘nduja

PRIMI - a choice of
Mezzi paccheri with pork sausage ragù, tomato, anchovy and mint

Cappelletti of barbecued vegetables, sheep’s ricotta, italian courgettes and wild fennel

SECONDI - a choice of
Hereford beef fillet, braised short rib, roasted onions, cavolo nero and smoked potato

Wild cornish turbot, mussels and mousserons, jersey royals and lemon verbena

Globe artichoke with white asparagus, morels, piedmont hazelnuts and watercress

DOLCE
Dark chocolate delice, raisins, hazelnut, vanilla ice cream 

 £115 per person

5-COURSE MENU

APERITIVO
A selection for the table, including parmesan fries and salame toscano

ANTIPASTI - to share
Sea bream crudo with scots pine, smoked cod’s roe, orange and pickled fennel

Burrata with italian peas and broad beans, confit almonds and lemon

PRIMI - a choice of
Mezzi paccheri with pork sausage ragù, tomato, anchovy and mint

Cappelletti of barbecued vegetables, sheep’s ricotta, italian courgettes and wild fennel

SECONDO
Hereford beef fillet, braised short rib, roasted onions, cavolo nero and smoked potato

DOLCE
Tiramisù

£90 per person
Available for groups up to 10

*Menus are samples and as such, they are subject to regular changes  based on the availability of the best seasonal produce;
*Menus can be tailored for all allergies and dietaries;

*Wine pairing available on request;


