mipasti. 675

SMALL

Beetroots, Jerusalem artichokes &
gorgonzola

Yellow fin tuna poke, dulse
emulsion, black rice & charcoal

Lamb ribs, smoked aubergine
& sesame

Portland lobster, tomato & chilli
arancini

Bream ceviche, rhubarb, blood
orange & monksbeard

BOTTomIeESS Prosecco

a COurses Set menu £35
per hegd A hour Slot

=Brunch cocktatls
A for |

Josper

al forno

BRUNCH

Decials

Shortrib, fried egg & smoked
mozzarella hash

Organic buttermilk-fried chicken
& waffles

Stone bass, fregola, cime di rapa &
Puttanesca sauce

Organic Rhug Estate chicken -
trevisano, balsamic & pinenuts

Old Spot pig bombetta, scamorza,
plum & fennel

Atlantic tiger prawns, borlotti, chilli,
ginger & garlic

Hake wrapped in lardo, lentils,
cavolo nero & smoked anchovy
Pumpkin & raschera cheese
cannelloni, walnuts & sage

.00

1450

1250

1275

10.75

175

150

UOVA ...

Uova Puttanesca
Tuna & poached egg muffin with
caper & anchovy hollandaise

Parma ham, poached egg, smashed
pumpkin crostata

Hot smoked salmon brioche,
burrata, onions & capers

Tuscan sausage, fried egg muffin
with grilled vine tomatoes

Wild mushroomes, truffle &
scrambled egg crostata

DOLCE

Granola, seasonal fruit & organic
yoghurt

Blueberry & ricotta pancake with
lemon & maple syrup

Brioche French toast, whipped
créeme fraiche & caramelised banana

If you have any intolerance or specific diet, please notify the waiter for guidance.

A 1257 discretionary service charge will be added to your bill.



arinks

2.75
3.00
3.00

2.75
3.00
3.00
3.00
3.00
3.00
3.00
350

375

450

375

375
275
2.75
2.75

350

245

SOFT DRINKS

Bitter lemon

FRESH JUICES

Mango, golden
pineapple & mint

Kale, cucumber,
apple & lime

Carrot, orange &
ginger

950

950

950

BRUNCH COCKTAILS

BREAKFAST MARTINI 200/
Strawberry marmalade, raspberry 275
NSNS 77 WY 250
BLOODY MARIA

Tequila, tomato juice, bloody 275
VRN NN/ 275
FRESCO MOJITO

Gold rum, mango and pineapple 350
puree, lime, mint leaves 275
N Y AN A N, _
Bombay Sapphire gin, orange 300

marmalade, orange bitters,
lemon juice, honey, Prosecco

ZENZERO
Ginger, peach puree, Sipsmith
gin, jasmine tea, gomme

300
300
3.00
300

WATER

Still water

300
300
3.00

3.00

COFFEE

Espresso,
single / double

INFUSION

Jasmine Pearls

WINE BY THE GLASS

WHITE 175ml 250ml
Cataratto, Barone Montalto 600 850
Sauvignon, Ponte del Diavolo 675 975
Pipoli, Vigneti del Vulture 675 975
Pinot Grigio Le Pianure 750 1050
Lugana Catulliano, Pratello 775 125
GaviDOCG, Tuffolo SIINER /),
Pinot Bianco, Alois Lageder 850 1250
W e s N\
EREUAN . /ANY/A.... (DN A\Y/A
12 SN NS\
‘Chardonnay’ | Sistri, Felsina 1380 1850
RED 175ml 250ml
Nero dAvolaIGT, ParvaRes 650 650
| Muri, Vigneti del Salento 675 975
Cabernet DOC Piave, Furlan 695 995
AN AN
CastelFirman ...
Moqtepulgiano d’Abruzzo, 750 1050
RISBISAGOVRIASN /711 N\N\N\\////AN\\\/ /1
Valpolicella Classico, Nicolis 780 120
21 NS
e NAINA "N D
Morellino di Scansano Riserva 1250 775

If you have any intolerance or specific diet, please notify the waiter for guidance.

A 1257 discretionary service charge will be added to your bill.




