
Ch e f ' s  D i n n e r  Me n u

Grantorte l l i  a l  Tartufo Bianco
Pasta stuffed with truffles, in a rich creamy sauce made f rom forest

mushrooms and topped with parmesan Starter 9.0 Main 18.0

Enjoy three courses for just £33.00
please note only three oysters are included in the set menu

Baklava
Filo pastry, chopped nuts, syrup & honey 6.0

Tag l iate l l e a l  Ragù d 'Anatra
 Silky tagliatelle tossed with tender, slow-cooked duck and earthy forest

mushrooms, all simmered in a rich and tangy tomato sauce 16.0

 Japanese inspired Miso Baked Oysters
3 oysters £12 ~ six £17 ~ nine £27

Grilled OystersFrench, Huîtres Crues
Raw oysters, shallot vinaigrette
3 oysters £9 ~ six £14 ~ nine £24

Freshly shucked, with vibrant flavour pairings inspired by Persian & Mediterranean cuisines 
(please note only three oysters are included in the set menu)

Oysters

 B lackened Brocco l i  w ith Cheesy Ndu ja 9 .0 - On ion R ings 4 .5

Creamy hummus  t opped  w i th  Pu l l e d  Pork
Slow-cooked pork shoulder infused with chipotle,  garl ic ,  and citrus 11 .0

Ch i c ken  Fat t oush  Sa l ad
Mixed salad,  juicy chicken kebabs & sumac-scented baked pita chips 18 .0

Amatr ic iana d i  Zucch ine a l  Forno
Baked Welsh marrow served with pasta aglio, olio e peperoncino 16.0

Stracc iate l la ,  Chargr i l led Grapes & Bas i l
Creamy cheese with smoky, sweet chargrilled grapes. Fresh basil adds a f ragrant

touch, perfectly balancing the flavors. 11.0

Cakes:  Apple pie - Ricotta & Pear or Pistacchio

Torta Della Nonna - Berries Tart - Sticky Toffee Pudding
Please ask about what is available 7.0 + Icecream 8.50



Ch e f ' s  L u n c h Men u

Aranc in i  S ic i l i an i  a l  Ragù a l la Bo lognese
Bolognese ragù f illing in a crispy rice shell, offering a taste of Sicilian 8.0

 Japanese inspired Miso Oysters
3 oysters £12 ~ six £17 ~ nine £27

Grilled OystersFrench, Huîtres Crues
Raw oysters, shallot vinaigrette
3 oysters £9 ~ six £14 ~ nine £24

Freshly shucked, with vibrant flavour pairings inspired by Persian & Mediterranean cuisines 
(please note only three oysters are included in the set menu)

Oysters

Watermelon ,  Feta ,  Cucumber & Mint Sa lad
Drizzled with spicy honey 9.0

Pul led Pork P iad ina
slow-cooked pork, chipotle, garlic , and citrus, pickled red onions, coriander, and

lime crema, all wrapped in soft tortillas with cheesy ref ried beans 10.0

Wagyu Beef S l iders (75g)
Olive-fed, Wagyu beef, renowned for its exquisite marbling & tenderness.

served with gherkins, tomatoes, crisp salad 9.5

Baklava
Filo pastry, chopped nuts, syrup & honey 6.0

Tag l iate l l e a l  Ragù d 'Anatra
Slow-cooked duck & earthy forest mushrooms, all simmered in a rich and

tangy tomato sauce Starter 9.0 Main 18.0

Grantorte l l i  a l  Tartufo Bianco
Pasta stuffed with truffles, in a rich creamy sauce made f rom forest

mushrooms and topped with parmesan Starter 9.0 Main 18.0

 B lackened Brocco l i  w ith Cheesy Ndu ja 9 .0 - On ion R ings 4 .5

Amatr ic iana d i  Zucch ine a l  Forno
Baked Welsh marrow served with pasta aglio, olio e peperoncino 16.0

Stracc iate l la ,  Chargr i l led Grapes & Bas i l
Creamy cheese with smoky, sweet chargrilled grapes. Fresh basil adds a f ragrant

touch, perfectly balancing the flavors. 11.0

Cakes:  Apple pie - Ricotta & Pear or Pistacchio

Torta Della Nonna - Berries Tart - Sticky Toffee Pudding
Please ask about what is available 7.0 + Icecream 8.50


