
 

If you suffer from any allergies or food intolerances and wish to find out more  

about the ingredients we use, please inform your server or a member of our team. 

A discretionary 12.5% service charge will be added to your bill. Prices include VAT. 

BREAKFAST 

(FROM 7AM – 11.30AM) 

———— 

CROISSANT / PAIN AU CHOCOLATE / RAISIN £2  

MUFFIN  Chocolate / Blueberry £3 

FRUIT SALAD £5 

GRANOLA, YOGHURT & BERRIES £6 

SAUSAGE OR BACON BAP £6 

SMOKED SALMON BAGEL £7 (available all day) 

Tomato, cucumber, cream cheese   

PORRIDGE Red fruit compote, agave syrup £6 

PANCAKES  

Streaky bacon & maple syrup £8  

Nutella & banana £6  

Strawberry & vanilla cream £7  
 

EGGS 

(AVAILABLE ALL DAY) 

———— 

ANY STYLE ON SOURDOUGH £5 

OMELETTE  Ham & cheese £7  

FLORENTINE OR BENEDICT £3.5/ £7 

ROYALE £4 / £8 

SCRAMBLED EGGS & SMOKED SALMON £8  

On sourdough bread   

AVOCADO & POACHED EGGS £7 

Black pepper, lime juice on sourdough bread 

EGG WHITE OMELETTE £7 

Spinach & goat's cheese   

FULL ENGLISH BREAKFAST £10 

Two eggs any style, bacon, sausages, 

roasted tomatoes, Portobello mushroom,  

baked beans & sourdough bread   

 

SMOKED MACKEREL & POACHED EGG £8   

Gherkins, mustard & sourdough bread 

ADD TO YOUR EGGS 
———— 

Smoked salmon £6 /  Avocado £3  

Sautéed spinach / Portobello mushroom £4 

Sausage / bacon £2 

 

 

 
 

NIBBLES 

(FROM 12PM - 22.30PM) 

———— 

RUSTIC BREAD Rosemary, sea salt £2 

GAETA GREEN OLIVES Orange, garlic £3 

ROASTED ALMONDS Truffle honey, rosemary £3  

LAMB MEATBALLS  Cumin, tomato sauce £5 

OKRA TEMPURA Soy sauce £4  

PIADINA  Smoked mozzarella, aubergines £5 

PIADINA Parma ham, brie, rocket £6 

STARTERS 
———— 

SWEET POTATO SOUP Chilli oil £6 

CURED MEATS £9 

San Daniele ham, mortadella, coppa, wild boar salami   

IBERICO BELLOTA 5J Pan con tomate £12 

TAGLIATELLE Tomato, basil £7/ £11 

FRIED SQUID Lemon mayo £7 

SMOKED BURRATA Heritage tomato, basil cress £8 

TUNA TARTARE  Avocado, chilli, lime, ponzu £9 

AUBERGINE PARMIAGIANA £8  

SALADS 
———— 

ROASTED SQUASH & KALE £6 / £10 

Cashew nuts, pumpkin seeds, chicory, chive dressing   

                                                       
CHICKEN  & AVOCADO £7 / £11 

Baby gem, sweetcorn, honey & mustard dressing 

ASPARAGUS & GOAT’S CHEESE £7 / £11                          

Rocket, Vesuvian tomatoes & almonds   

 

 

 

 

 

 

 

 

 

                           

 

 
 

MAIN COURSES 

(FROM 12PM - 22.30PM) 

———— 

BEEF LASAGNA £10 

BAKED SHAKSHOUKA & DUCK EGG £11  

Aubergine, peppers, tomatoes, chilli, parsley                            

GRILLED YELLOW FIN TUNA STEAK £16 

Green beans, tomato chimichurri   

BRAISED LAMB SHANK £15  

Mashed potatoes, jus   

STEAMED COD £14 

Grilled asparagus, hollandaise   

GRILLED SEA BASS £18   

Spinach, roasted vine tomatoes, Amalfi lemon 

STEAK & CHIPS £19 

220gr grass-fed rib-eye, 32 day aged, béarnaise   

VEAL MILANESE £16 

Grass-fed veal, heritage tomatoes 

BURGER £9   

230gr organic beef patty, lettuce, tomato, chips   

Add: cheese / bacon / avocado / fried egg £2  

BIG TO SHARE 
———— 

TOMAHAWK £67 

1 kilo, grass-fed beef, 35 day aged on-the-bone,  

chips, jus  

ROAST CHICKEN £28 

Free-range chicken, baked sweet potato, lemon,  

rosemary, jus 

OSTRICH EGG FULL ENGLISH £65    

(For 4 people) 

Fried or scrambled, Portobello mushrooms, tomatoes, 

streaky bacon, Cumberland sausages, baked beans   

SIDES 
———— 

Hand cut chips / sautéed spinach / mashed potato  

green beans / sweet potatoes / heritage tomato & basil 

ALL £4 

 

 

 

 

 

FLAT BREADS 

(FROM 12PM - 22.30PM) 

———— 

SMOKED BURRATA, AUBERGINE, TOMATO £8  

SPINACH, GOAT’S CHEESE, TAHINI £7  

WILD MUSHROOMS, RICOTTA & TRUFFLE £9     

TUSCAN SAUSAGES, STILTON, ROCKET £7              

SMOKED SALMON, WATERCRESS, 

HORSERADISH CREAM £9                                                            

DESSERT 
———— 

TIRAMISU £5  

CRÈME BRÛLÉE  ginger shortbread £5 

BLUEBERRY CHEESECAKE  £5  

VENETIAN DOUGHNUTS Marsala cream £5 

ICE CREAM & SORBET £5 

CHEESE SELECTION £11 

Cropwell Bishop Stilton, Robiola goat’s cheese,  
Tuscany Pecorino, cugna’ 

 

 

 

SUNDAY ROAST 

 

 

35 DAY AGED RIB OF BEEF £17 

LEG OF LAMB £15 

CORN-FED CHICKEN £14 

All served with roasted potatoes, 
steamed broccoli, honey-roast parsnips, 

Yorkshire pudding & jus 
 



 
 
 
 
 
 

 
If you suffer from any allergies or food intolerances and wish to find out more 

about the ingredients we use, please inform your server or a member of our team. 
A discretionary 12.5% service charge will be added to your bill. Prices include VAT. 

POT AT O GNOCCHI ,  T OM A T O S AUCE  £ 5  

T OM AT O,  MOZZ ARE LL A P I ZZ A £ 5  

CHEESEB URGER &  CHI PS  £6  

CHI CKEN GOUJON S &  CH I PS  £5  

I CE  CRE AM  
chocolate, vanilla, hazelnut £2 
 

KIDS’ MENU



 
 
 
 
 
 

 
If you suffer from any allergies or food intolerances and wish to find out more 

about the ingredients we use, please inform your server or a member of our team. 
A discretionary 12.5% service charge will be added to your bill. Prices include VAT. 

I CE  CRE AM &  SORBET  £ 5  

T I RAMI SU £ 5  

CRÈME BRÛL ÉE ,  G I N G ER  S H O R TB R E AD  £ 5  

BLU EBER RY  CHEESEC AK E  £5    

VENET I AN DOUG HNUT S ,  M ARS AL A C RE AM £5  

CHEESE SE LECT I ON £1 1  
Cropwell Bishop Stilton, Robiola goat’s cheese, Tuscany 
pecorino, Cugna’ 

COFFEE  
——— 

espresso, macchiato £1.8 
double espresso, americano £2.2 
cappuccino, latte, flat white £2.4 
soya, almond, rice, coconut milk are available 

DESSERTS




