Restaurant and Bar

Beef Ragu Arancini with Saffron Garlic Mayo, Pecorino GF
Calamari Fritti with Anchovy Mayo GF
Charred Baby Lecks, Salmorejo Sauce & Nori Crumbs
Chargrilled King Prawns, Pickled Chilli, Lemon Preserve
Roasted Red Pepper & Coconut Soup

Linguine, King Prawns with Cherry Tomato, Garlic & Chilli oil
Pumpkin Ravioli, Squash Puree, Toasted Pecans & Crispy Sage V
Tagliatelle Beef Ragu, Grana
Gnocchi Cacio e Pepe, Truffle oil, Chives v

Steak Burger, Smoked Scamorza, Garlic Mayo, Beef Tomato & Baby Gem, House Pickles
Half Roasted Chicken, Homemade Buffalo Sauce
Portobello Burger, Smoked Applewood vegan cheese, Sriracha & Garlic mayo,
Beef Tomato & Baby Gem, House Pickles
Chargrilled Flat Iron Steaks, Caramelized Onion Loaf, Fresh Chimichurri

Four Formaggi v
Diavola
Parma Ham, Rocket & Grana Padano with Balsamic Bliss
Spicy Chicken & Red Pepper
Marinara VE
MargheritaVv
Nduja, Mozzarella and Hot Honey
Zucchini, Goats= Cheese and Sundried Tomato V

Frics %
Truffled Padano Fries
Padron Peppers
\ Nduja Portobello Mushrooms
Triple Cooked Fat chips
Freshly Baked Brioche
Roasted Peach, Honey Yoghurt, Crispy Parma Ham

Ice Cream & Sorbets
Tiramisu
Baked Cheesecake with Dark Cherry Compote GF
Sticky Toffee Pudding with Vanilia Ice cream, Figs

GF - Gluten Free, V - Vegetarian, VE - Vegan
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