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3 courses £46pp, 4 courses £50pp

Antipasti - To share

Bella di Cerignola olives
Focaccia, EVOO, Balsamic
Formaggio, mostarda, crackers

Salumi

Boquerones, EVOO, dill

Primi - Choice of 1 per person

Insalata of frisee, figs, walnuts, honey & mustard vinaigrette, whipped ricotta
Finocchi salsiccia arancini, pomodoro, pecorino

Crostini of sardine soar, radicchio Trevisani, lemon aioli, chervil

Secondi - Choice of 1 per person
Cappellacci of purple beetroot & dill, kale crema, parsnip crisps
Ravioli of taleggio bechamel, Hereford Cross beef ragu, friarielli

Triangoli of baccala & potato luchesse, kalamata olives, capers, agretti

Dolce - Choice of 1 per person
Affogato
Brandy & clotted cream panna cotta, redcurrants, gingerbread crumb

Dark chocolate & hazelnut tiramisu

A discretionary 12.5% service charge is added to all tables
If you have any allergies or dietary requirements, please let us know.
Please be aware that we use parmesan in many of our dishes, let a member of staff know if you would prefer
a vegetarian option instead.
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