
 S N A C K S 

 Porthilly oysters & mignonette - 5 each | 27 half a dozen 
 Barattiere cucumbers, yoghurt & olive oil  8 
 Anchovy choux bun & caramelised onion  8 
 Deep fried olives stu�ed with Cashel blue  10 
 Coppa, hazelnut & honey  16 

 S T A R T E R S 

 Beetroot, goat's curd & walnut tartine  16 
 Caponata & soft boiled egg  17 
 Cornish mackerel, potato & pickled cucumber  18 
 Ham hock terrine, carrot & Coolea  18 
 British tuna & green beans  19 

 P A S T A 

 San Marzano tomato cavatelli  24 
 Braised lamb tagliatelle  26 
 Linguine, mussels & bottarga  28 

 M A I N S 

 Fried panisse, romana courgettes & goat’s curd  24 
 Pan fried cod, corn & Café de Paris  32 
 Roast pork loin, coco beans & salsa verde  32 
 Lamb rack, peas & labneh  37 
 Rump steak (300g) & bordelaise sauce  40 

 S I D E S 

 Green salad  8 
 Chips & aioli  8 
 Romanesco & miso  8 


