January, 2026

Snacks

Olives &

Sourdough and butter 6
Boquerones 8.5

Fried feta with honey and chilli 9
Prosciutto croquettes 9

Mussel escabeche, crisps 10

Starters

Todoli citrus salad 12

Tuscan bean soup with cavolo nero and parmesan 12
Puntarelle alla Romana 14

Slow grilled carrots with labneh, pistachio and sumac 15
Beetroots with stracciatella, pomegranate and mint 16
Raw Violetta artichokes with rocket and parmesan 18
Torbay prawns with mayonnaise 18

Grilled squid with agretti, yellow datterini and bottarga 20
Wild bass crudo with sudachi and finger lime 22

Mains

Casoncelli verdi with cavolo nero, Westcombe ricotta and pine nuts 19
Spiced pumpkin with chickpeas and tahini 20

Hake with braised cuttlefish, borlotti beans and aioli 28

Tonnarelli with Portland crab and chilli 29

Rabbit cacciatore with fennel and cimi di rapa 32

Red mullet with potato and winter tomato al forno and olive 32

Grilled lamb chop with pink firs, calgots and salsa verde 36

To share
Wild bass 800g 75

Sides
Chips 8.5
Radicchio salad s.5

Desserts and Cheese

Caramel / Mint stracciatella ice cream 8

Fino lemon / Chocolate sorbet 8

Marsala poached quince with mascarpone 12

Ricotta, olive oil and almond cake with Buddha’s hand 12
Tiramisu 12

Chocolate cremosa with Amarena cherries and créme fraiche 14
Tarte tatin 24 (to share)
Robiola with sourdough crackers 14

A discretionary service charge of 13.5% will be added to your bill.
Please inform your server of any dietary requirements before they take your order.
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