
beginnings
baby squid f r i t t i
salsa verde, lemon

mussels ciabat ta
’nduja, chives, lemon, crème

charred courget te
chilli, mint, whipped feta, toasted buckwheat

mains
gri l led prawns

garlic, chilli crisp, fries or tomato rice 

seabass
butter beans, roast red pepper & sage pesto, reggiano, lemon

s tuf fed baby squid
herb goat’s cheese, tomato dressing, basil oil, tomato rice

s teak al l imone
300g sirloin, preserved lemon, oregano, fries

gnocchi
whipped butternut, gorgonzola, sage, candied walnuts

desserts
spiced apple
phyllo, vanilla mascarpone, salted caramel

t i ramisù cannel loni
espresso, whipped mascarpone, cocoa

set  menu
t wo courses  495 | three courses  595


