ANTIPASTI

fiori di zucca fritti ripieni di ricotta
stuffed courgette flower with ricotta & lemon £19

asparagi e granchio
Wye Valley asparagus, spicy brown crab & lime aioli, hand-picked Portland crab £27.50

zuppa di pesce
rich Ligurian fish soup, scampi, saffron aioli, aged parmesan £20

crudo di orata
Cornish wild black bream crudo, with burnt chilli pickle, caper, preserved lemon & mint £22

PRIMI

gnocchi di parmigiano e funghi
parmesan gnocchi, brown butter, morels, wild garlic & pangrattato £20/£40

agnolotti doppi di pappa al pomodoro e stracciatella
double agnolotti of pappa pomodoro & stracciatella £19/£38

risotto al parmigiano
risotto of carnaroli rice, sixty-month aged parmigiano reggiano & lemon £25/£50

garganelli al granchio
hand rolled garganelli, Portland crab, tarragon & lime £24/£48

DA CONDIVIDERE

costata di manzo
Huntsham Heritage rib of beef for two, salsa verde, chunky chips £120

SECONDI
triglie alla griglia
grilled Brixham Bay red mullet, Florentine fennel, fennel pollen & preserved lemon, brown shrimp vinaigrette £47

nasello al vapore
steamed hake, artichokes & ratte potatoes in a sauce of brown crab ‘cacio e pepe’ £45

capriolo, ceci al lardo, funghi di San Giorgio
venison with rose chickpeas, lardo di Colonnata, roasted St George’s mushroom, spinach & lemon £46

spalla di agnello
braised shoulder of lamb, New Forest asparagus, confit garlic, onion cream £47

CONTORNI

patate novelle con aglio
crushed new potatoes, garlic & rosemary £7

verde primavera al burro

buttered spring greens £7

misticanza amara
mixed bitter leaves, herbs, sweet mustard dressing £7

If you have dinner inclusive and choose to enjoy steak for two, a supplement of £30 applies.
We have added a £1 voluntary donation to your bill to help us raise vital funds for a charity campaign we feel very strongly about — Hospitality Action.
Through our shared love of food, we can support the vulnerable people in our industry and help them navigate through times of crises.
Registered charity no. 1101083
We add an optional 13.5% service charge, which is shared, in full across the whole team involved in creating your experience. If something wasn’t quite right,
don’t pay for it but do let us know what we could do better.



