
S E T  L U N C H
TWO COURSES -  £18 .95  |  THREE COURSES -  £22 .95

Avai lable  Monday -  Fr iday ,  12  -  5 . 30pm.  

Creamy polenta  with  parmesan,  12hr  s low cooked Tuscan sausage  ragù,
thyme & cr i spy  onion .  (GF i f  required)

Suppl ì  a l  te le fono f i l led  with  mozzare l la  and pesto ,  rust ic  tomato sauce  
& c louds  of  parmigiano .  (V)

Light ly  seared sa lmon tataki  marinated in  di l l ,  Di jon mustard sauce
& hearts  of  pa lm.  (GF i f  required)

Bruschetta  with  aubergine  pâté ,  roasted gar l ic ,  conf i t  tomato ,  melted
mozzare l la  & oregano.  (GF i f  required)  (V)

Handmade fresh  bottone pasta  f i l led  with  seabass ,  roasted leek  sauce ,
chardonnay & fresh  chi l l i  marmalade .  

Spaghett i ,  tomato ,  roasted gar l ic ,  aubergines ,  taggiasche  o l ives  
& golden roast  a lmonds .  (V)  (GF i f  required)

Half  marinated roast  chicken,  gnocchi ,  rust ic  tomato sauce  & fresh  bas i l  
(GF i f  required)

 
 S low cooked pork leg  marinated in  Marsa la ,  wi ld  mushroom sauce  

& potato  purée .  (GF i f  required)

2  sccops  of  vani l la  ge lato  ‘ a f fogato ’  immersed in  espresso .

Madagascan vani l la  panna cotta  & wi ld  berry  coul i s .

Gorgonzola  D.O.P,  art i san crackers  & red onion chutney .
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