August, 2025

Snacks

Olives 5

Sourdough and butter &

Fried feta with honey and chilli 8
Boquerones 8.5

Mussel escabeche, crisps 9

SDPPO],

Prosciutto croquettes 9

Starters

Grilled sardines with tomatoes and parsley 12

Cuore del Vesuvio tomatoes with coco beans, onion and basil 15
Slow grilled carrots with labneh, pistachio and sumac 15

Green figs with pecorino, honey and hazelnuts 16

Mozzarella with caponata, pine nuts and basil 18

Portland crab with cucumber, fennel and bottarga 19

Wild bass crudo with honeycomb tomato and chilli 20

Mains

Spaghetti with San Marzano tomato and ricotta salata 16
Stuffed pepper with wild rice and tahini 18

Ravioli with spinach, Westcombe ricotta and Scottish girolles 26
Hake with courgette, potato and basil 28

Grilled lamb with borlotti beans, peppers and salsa verde 32
Middle White chop with braised bobby beans and peach 32

Brill with spinach, anchovy and lemon 34

Cornish Bluefin tuna with tomato and onion salad 45

To share

Pembrokeshire lobster half / whole 45/90
Red gurnard 400g / 500g / 900g 25/30/45
Monkfish tail 600g eo

Sides
Chips 8.5
Green salad 8.5

Desserts and Cheese

Mint stracciatella / Blackcurrant ice cream 8
Amalfi lemon / Chocolate sorbet 8
Amaretto roast peaches with mascarpone 10
Créme briilée with raspberries 10

Chocolate and pistachio choux 12

Summer pudding 12

Gorgonzola with sourdough crackers 12

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.



