
s n a c k s

w ildfarmed foc acc ia , roast ed  chill i  oil  4 .5
ADD MOJO VERDE  OR SALSA ROSSA 3  EACH

mar inat ed g or dal  &  kal amata ol iv e s  5
charcut er ie  select ion  6 /14 

chee se  select ion  6 .5 /15 
seasonal  ho use  p ickle s  4 /11 

broad bean, r icot ta  &  mint  brusche t ta  8
g r illed  fr ig g it ell i  peppers, salsa  rosso  6 .5

chor iz o  &  san  s imon croq ue t t e s, saffron aiol i  9 .5
deep  fr ied  taleg g io  &  t ruffle  l asag ne  9

seasonal  oy st ers  mig none t t e/pickled  cucumber  5 /27 .5

s m a l l  p l at e s

angus  beef, tonnato, p ickled  r ed  radish  9 
g r illed  chicken  &  rosemary  ske w ers, a iol i  8

r ed  praw n crudo, c it rus, mint, ch  ol iv e  oil  10
bur rata , fr e sh  peas, broccol i  leaf, pr e serv ed  lemon 14 .5

s e a s o n a l  s a l a d s  &  v e g e ta b l e s

pur ple  spro ut ing  broccol i , fr eg ol a , g r een  har issa  13
her itag e  radishe s, but t er head le t tuce, p ine  n ut s  12

raw kale s, c ac io  e  pepe  dr e ss ing  11
salt  baked  bee t root s, g oat ’s  cur d, wat ercr e ss, pang rat tato 15

wood roast ed  stuffed  tomato, fennel , spelt, bas il  14

l a r g e  p l at e s

baked romano co urg e t t e  cr e spelle , font ina  18
wood roast  chicken , w ild  gar l ic  &  t ruffle  but t er  23

g r illed  r ibe y e , c ipp ol ini  onions, marsal a  sauce  41
so ut h coast  br ill , mussels, monks  bear d 30

w ilt shir e  p or k  chop, braised  fennel  &  art ichoke s  27
sl ow cooked l amb l asag ne  19

p i z z a

buffal o  mozz ar ell a , p omodoro, bas il  16 
ne w p otatoe s, c aramel ised  onion , g org onz ol a  16

nd uja , sp iced  chor iz o, f ior  di  l at t e, toast ed  fennel  seeds, hone y  17 
ort iz  tuna , pur ple  spro ut ing  broccol i , masc ar p one, dat t er ini  tomatoe s  18

g oat ’s  chee se , leek  &  pance t ta  17
w eekly  seasonal  p izz a  /  c alz one  p oa

s i d e s

cr isp y  p otatoe s, parme san &  taleg g io  sauce  7 
ADD FRESH TRUFFLE 5

braised  bor l ot t i , tomatoe s, salsa  v er de  5
wood roast ed  c ar rot s  &  orang e  5

ho use  fr ie s, a iol i  6 
ed ’s  v eg  leav e s, fennel  &  her b  sal ad 6

All prices include VAT. An optional 15% service charge will be added to your bill. Allergies? Please let us know. Sorry but we don’t take cash.

Click for Calories
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