SUNDAY LUNCH

2 courses £55
3 courses £70

ANTIPASTI
buffalo mozzarella, Italian fig, fresh mint & pistachio, Lime Wood honey dressing
smoked chalk stream trout, shallots, Fluffet’s Farm egg, horseradish cream, ancient grains soda bread
cream of chicken & mushroom soup, aged parmesan, chives & English crumpet

chicken liver pate, caper, kalamata olive, balsamic, aged parmesan & toasted focaccia
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PRIMI

risotto Milanese, aged parmesan, saffron & butter
parmesan gnocchi, cacio e pepe
cappelletti, stuffed with a ragu of guinea fowl & lardo, clear chicken broth

linguini, polpettini di carne, parmesan fonduta & pangrattato

[

SECONDI

roasted skate wing, brown butter, capers, lemon & parsley
branzino al vapore, Ligurian seafood sauce, coco di Paimpol, brown shrimp
Quarr Cross roast chicken, traditional garnish
Glenarm Estate roast beef sirloin, traditional garnish

roast potatoes, seasonal greens & cauliflower cheese
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DOLCE

tiramisu, sweet ricotta, coffee, mascarpone
bigne di San Giuseppe, Tahitian vanilla cream, chocolate & honey sauce
warm almond tart, poached fig & ricotta gelato

warm saffron poached pear, sweetened mascarpone & amaretti

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 — Restaurants Against Hunger.
Through our shared love of food, we can help fund the supply of life saving therapeutic food for children suffering from severe malnutrition.
Registered charity no. 1047501
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.



