
 
 
 
 

 

SAMPLE MENU  
With 24 hours of notice we can cater for a vast array of dietary requirements and allergies, including vegan & 
gluten free diets! You can add the details to your reservation when booking online! We’ll look after the rest! 

 

ANTIPASTI 

BELLA DI CERIGNOLA GREEN OLIVES   5 
FOCACCIA, EVOO, BALSAMIC   5 
ROBIOLA, CHILLI HONEY, CRACKERS   7 
BOQUERONES, EVOO, DILL   8 
SALUMI PLATE   8.5 
 

PRIMI 
DELICA PUMPKIN, WHIPPED GOAT’S CHEESE, CAVOLO NERO, ROASTED GRAPES   10 

SHELL ON KING PRAWNS, CHILLI & GARLIC BUTTER  9 
PORK BELLY, SOFT POLENTA, CHIMMICHURRI  10 
 

SECONDI 
PANSOTTI OF TRUFFLE & MASCARPONE, CREAM & MUSHROOM SAUCE, CRISPY SAGE  22 
CASONCELLI OF SMOKED PROVOLONE, POMODORO, KALAMATA OLIVES, BASIL, PECORINO  22 
RAVIOLI OF ‘NDUJA & RICOTTA, RIVER TEIGN MUSSELS, CREAM, GARLIC, PARSLEY  22 
MEZZELUNE OF CRAB & MASCARPONE, PRAWNS, CHILLI & GARLIC, DATTERINI, SAMPHIRE, PANGRATTATO  24 
CAPPELLACCI OF GROVE GAME VENISON, GORGONZOLA DOLCE, PICKLED REDCURRANTS, GAME JUS  25 
 

DOLCE 
LEMON SORBET / AMARENA CHERRY GELATO   1 SCOOP  3 / 2 SCOOP  5 
STRACCIATELLA AFFOGATO  5 / AFFOGATO CORRETTO  9 
MASCARPONE PANNACOTTA, POACHED PEAR  7 
DOLCE DI LATTE TIRAMISU  7 


