
F O R M A G G I O  D I  C A P R A  V  8
Baked goat’s cheese with honey and walnuts

TO RT I N O  D I  PATAT E  7.5
Baked layers of rustic Sardinian bread, sliced potatoes and 

Sardinian cheeses with a hint of garlic, rosemary and fresh chilli

B R E S A O L A  8.75
Thinly sliced cured beef with artichoke, parmesan shavings and 

extra virgin olive oil

P r i m i

D o l c i

A P P L E  &  C R A N B E R RY  C RU M B L E  7.5
With custard

C H O C O L AT E  F U D G E  C A K E  7
With vanilla ice cream

R A S P B E R RY  &  A L C H E R M E S  E TO N  M E S S  8

D E S S E RT  O F  T H E  DA Y  7.5
See server for today’s option

S e c o n d i
P O L L O  G R I G L I ATO  18

Grilled chicken breast topped with taleggio cheese served with 
veg, potatoes and a balsamic reduction

C A S A R E C C E  C O N  R A G Ù  D I  A G N E L L O  16
Casarecce pasta in a spiced lamb ragu with olives and chickpeas

P E S C E  E  PATAT E  18.5
Beer battered haddock served with chips, crushed peas and 

tartare sauce

G o o d  F r i d a y  S p e c i a l s

If you have an allergy or intolerance to any particular ingredient please let us know. However, due to the open nature of our kitchen it is impossible for us to guarantee the complete 
absence of any allergens in our menu items, despite taking all necessary precautions in food preparation.

AVA I L A B L E :
Good Friday: from 12pm


