
 
 

 

WHIPPED R ICOTTA /  E VO O ( v )  ( 7 )     3 

PARMESAN TWISTS ( v )  ( 2 , 7 )      5.5          

CHORIZO POLENTA B ITES  /  a i o l i  ( 1 , 2 , 7 , 9 )    6              

IBER ICO SALAMI /  r e d  w i ne  pe ac h  ( 13 )     7  SMOKED ALMONDS (v) (14)   3.5  

TRUFFLE PECORINO /  wa l n u t s  /  ho ney  ( 7 , 14 )    7    GILDA /  a nc hov y  /  o l i v e  /  p ep pe r  ( 5 , 13 , 14 )  5 
TOASTED SOURDOUGH /  t o ma to  a nd  o l i v e  o i l  ( v )  ( 1 , 2 , 7 , 13 )   4.5  TORRES CRISPS (v)    3 

ADD i b e r i co  sa l a m i  ( 2 ,4 , 9 , 13 )         3.5  GORDAL OL IVES ( v )  ( 13 )    5  

 

𐎚 

 

SOUP OF THE DAY / sourdough / cu l tured bu t ter  (v)  (dai ly  a l lergens)       

BAKED FETA / honey  / thyme / toas ted sesame / cucumber  sa lad (v)  (7,11)      

CHICKEN LIVER PARFAIT / onion and quince / chicken skin crumble / focaccia  (1,2,4,7,9,13)  

  

   
 
HOT SMOKED SALMON / candied fennel  /  apple / preserved lemon salad (v)  (1,5,9,13)    

CHICKEN PARMIGIANA SANDWICH  / br ioche / mozzare l la /  sunblush tomato (1,2,4,7,9,13)  

FRIED POLENTA / whipped r icot ta  / beetroot  / ba lsamic (7,13)   

     

𐎚 
  

FRIED POTATO /  rosemary  sea  sa l t  ( v )  5  FRIED POTATO /  parmesan and EVOO (v )  ( 7 )   6.5  

TENDERSTEM  /  pes to  ( v )  (7 )    6  FETA, ROCKET & LEMON SALAD ( v )  (7 ,9 )   6 

 

𐎚 
 
VANILLA PANNACOTTA /  rhubarb (2 , 7 )           7  

STICKY GINGER PUDDING /  c lo t ted  c ream ice  c re am /  du l che  de  leche  s auce  ( v )  (2 ,4,7 )     7  

CHOCOLATE CREMEUX /  b lood o range  /  co f fee  b i scu i t  ( v )  (2 ,4, 7 )        7.5  

 
 

A l le rgen Key : ( 1 ) -Ce le ry  (2 ) -Cerea ls  con ta in ing g lu ten ( 3 ) -Crus t aceans  (4 ) -Eggs  (5 ) - F i sh  (6 ) - Lup in  (7 ) -Mi lk  (8 ) -Mo l lu scs  (9 ) -Mus ta rd 
( 10) -Peanu t s  ( 11 ) -Sesame (12) -Soybean ( 13 ) -Su lphur  D io x ide  /  Su lph i te s   ( 14) -Nu ts  (Nuts  tha t  grow on  t rees ,  no t  peanu ts )  

 

P lease  in fo rm us  i f  you have  any  a l le rg ies  o r  d ie ta ry  requ i rements  
 

A d isc re t iona ry  10% se rv i ce  charge  w i l l  be  added  to  your  b i l l  

SET LUNCH MENU 12-4PM DAILY  
2 COURSES £18  


