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Puntarelle & Pear Salad  (v)                   
Honey, pecorino & fresh walnuts
     

Burrata Pugliese 
Bresaola & baby artichokes    

     

Seabass Carpaccio
Kholrabi, fennel, radish & lime
    

Char-grilled Squid
Black quinoa, padron peppers & nduja

Salumi Board
Parma ham, capocollo, bresaola & Carasau bread

Cicchetti (for two people) 
Selection of small antipasti

Celeriac & Cavolo Nero Soup  (v)
Brumale winter tru"e & Raschera cheese

The Wilderness Foundation

We are proud supporters of this charity and its valuable work in the plight of the African rhino and elephant. We hope you will 
join us in supporting this cause by means of accepting the voluntary £1 which will appear on your bill. 

However, if you are not in favour please do let us know and we will remove it

9.95

10.50

11.50

10.95

10.75

19.50

8.75

ANTIPASTI

Portland Lobster Linguine                                                                                                                               

Tomato, chilli & majoram
      

Porcini Mushroom Tortelloni (v)  
Potato, fontina & rosemary

Tuscan Sausage Strozzapreti
Wild fennel, tomato & chilli    

 

Cornish Red Mullet Tagliolini                                                                                                                               
Squid ink, tomatoes, zucchini, olives, anchovies & chilli

Venison Tagliatelle                                                                                                                                
Red wine, sage & juniper  

28.50

19.00

18.50

17.00

19.50

PASTA



Grilled South Coast Monkfish
Cockels, zucchini, black rice, garlic, morbido & chilli

Char-Grilled Veal T-Bone
Heritage squash, capers, sesame & aged balsamic 

Day Boat Portland Cod         
Lentils, cipollotti onions & “bagnacauda”
   

Short Horn Short Rib
Wild mushrooms & tru"e bramata polenta

Black Atlantic Tiger Prawns
Borlotti beans, chilli, tomato & garlic 

Hen Pheasant Bombetta 
Smoked mozzarella, Parma ham & chesnut

Hazelnut Praline Choux
Salted caramel sauce & vanilla ice cream

Vanilla Creme Brulee
Autumn berries & mint consomme

Bitter Chocolate Semifreddo  
Chocolate fondue, orange streusel & crème fraiche
ice cream 

Purple Figs & Honey Millefoglie
Chocolate orange & cinnamon cream

Tiramisu Parfait
Liquorice meringue, co$ee ganacheice cream

Artisan Italian Cheese Board

8.50

8.00

8.50

7.75

7.50

10.50

Misticanza, 

chilli & garlic

Tomato & onion 

salad

Please be aware that some dishes may contain traces of nuts or other allergens.
Cover charge £1.50 and optional service charge of 12.5% will be added to your bill

4.50

5.50

Rocket & 

parmesan salad 

Rosemary new 

potatoes

4.75

4.50

28.75

32.50

24.75

26.50

26.50

24.50
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