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Contorni

FOR THE TABLE IL SECONDI

Antipasti
CAPESANTE ALLA CALABRESE
Jerusalem artichoke purée and Calabrian chilli
crisp

CALAMARI FRITTI 
Crispy baby squid medley, fennel emulsion 

SCOTCH EGG DI SALSICCIA TOSCANA
Tuscan sausage Scotch egg, pickled-walnut
ketchup and micro fennel 

ARANCINI ALLA ’NDUJA
Crispy ’nduja arancini, honey and 
ricotta salata 

ROSEMARY & MOZZARELLA GARLIC BREAD

Roasted garlic butter, mozzarella, rosemary 
and caramelised red onion

RAVIOLI DI CONIGLIO
Rabbit ravioli, carrot purée, Swiss chard,
Caciocavallo cheese and Pecorino tuile

MAFALDE AL RAGÙ DI MONTONE
Fresh mafalde pasta, slow-cooked mutton ragù,
mint-basil pesto and crispy kale

RAVIOLI ALL’ARAGOSTA E GRANCHIO
Lobster & crab ravioli, lobster bisque, caviar, sea
purslane and lemon zest

BRANZINO ARROSTO
Pan-roasted sea bass, crab tortellino, mussel
velouté, charred baby leek and dill oil

POLLO RIPIENO AL LIMONE E TIMO
Chicken filled with lemon & thyme mousse,
fondant potato, roasted carrot, wild mushrooms
and cider-thyme jus

PORCHETTA INVERNALE
Porchetta, fondant potato, cavolo nero purée,
apple mostarda and vermouth jus

TERRINA DI MAIALE
Pig’s head terrine, parsnip toffee, pickled pear,
cumin and watercress

CROCCHETTA CALABRESE
Smoked pulled pork croquettes, hot honey
glaze, ’nduja mayo

2 COURSES £50 
+ GARLIC BREAD TO START

BURRATA AFFUMICATA (V)
Smoked burrata, golden beetroot, pickled
greengage plums and toasted spelt

BUCATINI CARBONARA
Guanciale, egg yolk, Pecorino Romano and black
pepper

TARTARE DI MANZO
Hand-cut beef tartare, confit egg yolk and game
chips

RISOTTO ALLA ZUCCA (V)
Butternut squash risotto, Gorgonzola dolce and
fried sage

Bistecche
ALL OUR STEAKS ARE 32

DAY AGED 

120Z RIBEYE / +5

80Z FILLET / +10

Served with golden truffle parmesan
fries, charred baby onions, seasonal

vegetables, and a choice of sauce:

Peppercorn - Wild Mushroom -
Dolce Latte

PP

TRUFFLE PARMIGIANO FRIES / 6

CHARRED TENDERSTEM BROCCOLI WITH
TOASTED PISTACHIO & GARLIC / 7 

BUTTERED MASH POTATOES / 6

Vegans and Vegetarians can choose from

additional options on our main menus
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