
STARTERS

Caprese salad, Planeta olive oil, rocket (V)
or

Grilled focaccia, mortadella, burrata, basil & pistachio pesto
or

Pan fried tiger prawns, Padron peppers, Datterino, aioli, sourdough croutons

MAIN

Rosemary stuffed porchetta, new potato & spring onion salad, mixed leaf
or

Breaded Cornish sardines, heritage tomato panzanella
or

Spaghetti, summer truffle & courgette carbonara (V)

DESSERTS

Vanilla “affogato”
or

Selection of homemade ice cream & sorbets
or

Chocolate & hazelnut brownie, salted caramel, vanilla ice cream

2 COURSES £20
3 COURSES £23

LUNCH SET MENU

I TA L I A N  I N S P I R E D  C O N T E M P O R A RY  D I N I N G

PLEASE NOTIFY A MEMBER OF STAFF FOR ANY ALLERGIES OR DIETARY REQUIREMENTS
12.5% DISCRETIONARY SERVICE WILL BE ADDED TO ALL BILLS


