
A P E R I T I V O  

M A I N S

V A L E N T I N E S  2 0 2 5

S I D E S  £ 4

S T A R T E R S  

H O M E M A D E  P A S T A

D E S S E R T S

Bruschetta topped with braised fennel & garlic, topped with whipped goats cheese (V) (GFO)
~

 Steamed mussels, leeks, garlic, cream, toasted Pugliese bread (GFO)
~

Arancino - deep fried giant risotto ball filled with spicy fennel sausage & provolone, nduja cream sauce, topped with rocket &
honey

Pan fried king scallops with samphire cream, guanciale crackling, crispy leeks, truffle oil (GF) + £4 supplement

Please inform us of any food allergies before ordering
GF - Gluten Free | GFO - Gluten Free Option Available Upon Request | V - Vegetarian | VE - Vegan

Cherry Fizz
£11.50

Cocchi Americano, sour cherry
syrup, framboise liquer,

prosecco, cherry

4  C O U R S E S  £ 4 4 . 9 5  P E R  P E R S O N

Ginger Lady (Alcohol
Free) £10.95

Rhubarb & ginger gin,
lemon, sugar syrup, foamer,

nosecco

Roast
parmentier
potatoes in

garlic butter (V)
(GF)

Homemade
focaccia with
confit garlic &
herb butter (V)
(GFO) £4.95

Cerignola
olives from

Puglia (V) (GF)
£5.50

Paccheri with king prawns, cherry tomatoes, garlic, pistachio (GFO)
~

Pappardelle with 4 hour duck ragu, aged Pecorino (GFO)
~

4 cheese ravioli, burnt butter & sage (V)

Paccheri with slow roasted aubergine ragu, crispy basil (VE) (GFO)

Roast pork tenderloin, creamed mash, mushroom brandy & cream sauce (GFO)
~

Pan fried Plaice, buttered new potatoes, braised fennel (GFO)
~

Leek & tallegio tart, braised lentils, frisée, sun dried tomatoes (V)

Pan fried 10oz ribeye steak, grilled endive, skin on fries (GF) 
+ £7 supplement

Hot Italian sticky toffee & fig pudding, clotted cream ice cream, caramel sauce (GF)
~

Giant profiterole, pistachio ice cream, hot chocolate sauce
~

Strawberry tiramisu - strawberry liqueur, topped with fresh strawberries & white chocolate crumb
 

Strawberry Hazelnut
Martini

£12
Strawberry cream, hazelnut

cream, Amaro del Cappo, earl
grey

Pan fried
tenderstem

broccoli with
garlic & chilli
(GF) (V) (VE)

Courgette
fries

 (GF) (V)
(VE)

Skin on fries
topped with
parmesan &

nduja ketchup
(GF)

Skin on fries
topped with
parmesan &
truffle mayo
(GF) (V)  

House Caesar
Salad, radicchio,

baby gem, Caesar
dressing,

pangrattato,
parmesan (GFO) 

 Rocket salad,
balsamic

glaze, cherry
tomatoes,

parmesan (V)
(GF)

Pranzo Garlic 
Bread with

mozzarella &
parmesan (V)

(GFO) 


