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HOUSE FOCACCIA 7
WHIPPED BROWN BUTTER

WARM MARINATED OLIVES 10
HARISSA / CITRUS ZEST / RED WINE VINEGAR

OYSTERS 14
PROSECCO GELEE / ORO BLANCO / CAVIAR DE MUJJOL / SHALLOT AND TARRAGON MIGNONETTE

OEUF MAYONNAISE 14
SMOKED BACON / PANGRATTATO / BLACK GARLIC AIOLI / SALMON ROE / MAPLE SHERRY GASTRIQUE / CHIVES

LEEK AND WELSH RAREBIT TOAST 22
WHITE WINE BRAISED LEEKS / AGED WHITE CHEDDAR / NORDIC SHRIMP SALAD / SOUR DOUGH TOAST / WORCESTERSHIRE / TROUT ROE

ENDIVE AND FENNEL SALAD 21
PERSIMMON / ALMOND, WALNUT AND PUMPKIN SEED GRANOLA / GORGONZOLA / MEYER LEMON DRESSING

BEEF CARPACCIO 25
PICKLED EGGPLANT / PARMESAN CREAM / ARUGULA / SHAVED WHITE ONION /
OLD SCHOOL RED WINE VINAIGRETTE / BRIOCHE CROUTONS

TUNA CRUDO 23
BLACK OLIVE CARAMEL / CRISPY CAPERS / OREGANO INFUSED OLIVE OIL /
SUNDRIED TOMATO AND PINENUT PESTO / PANGRATTATO

PORK BOLOGNESE 27
MAFALDINE / SPECK / WHITE WINE / CHARRED BROCCOLINI / PARMESAN / NUTMEG

BEET AGNOLOTTI 28
HERBED GOAT CHEESE AND RICOTTA FILLING / SPINACH AND PISTACHIO PESTO / WHITE WINE REDUCTION /
HONEY BUTTER / POPPY SEEDS / PICKLED BEETS

BARLEY AND DUCK CONFIT RISOTTO 32
PRESERVED OYSTER MUSHROOMS / HOUSE-MADE CRANBERRY BOURSIN / ORANGE GASTRIQUE / FRIED SAGE / CRISPY DUCK SKIN

TOWN MEATBALLS AND POLENTA 30
BEEF AND PORK MEATBALLS / ROASTED GARLIC POLENTA / WHIPPED RICOTTA / POMODORO / BALSAMIC REDUCTION / PARSLEY

GRILLED CAULIFLOWER STEAK 26
HARISSA MARINADE / DATE AND CHICKPEA COUSCOUS SALAD / PRESERVED LEMON AND TAHINI DRESSING / PARSNIP PUREE /
POMEGRANATE / PUMPKIN SEEDS / CILANTRO / ZHOUG / PARSNIP CHIPS / PICKLED RED ONIONS
ADD GRILLED HALLOUMI 4

CHICKEN TWO WAYS 38
PAN ROASTED CHICKEN BREAST / CONFIT CHICKEN THIGH / BUTTERMILK MASHED POTATOES / NANTES CARROTS /
SWISS CHARD AND PICKLED STEMS / CHICKEN JUS

GRILLED OCTOPUS 40

FREGOLA / MUSSELS / CHORIZO / NDUJA BUTTER / SMOKY RED PEPPER POMODORO SAUCE /
BRAISED FENNEL / CILANTRO / SQUID INK AIOLI
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