
 

                                                         

Dishes that are (or can be) vegetarian are marked with a ᵛ  Dishes that are (or can be) vegetarian are marked with a ᵛ 

Please let us know about any allergies. We add a discretionary 12.5% service charge to every bill                                 Please let us know about any allergies. We add a discretionary 12.5% service charge to every bill  

 

October ’25 - Free from dairy 

 

Bread, olive oil & sherry vinegar ᵛ         6 

Manzanilla olives ᵛ  5 

Boquerónes, arbequina olive oil 7.9 

Jamon Iberico cebo de campo 8 

- 

Roman style artichokes, olive salsa verde, pistachio ᵛ  12.9 

Soleil fig, prosciutto, chicory, grape must  13.5 

Tuscan style cannellini beans, wild fennel & chilli, capers ᵛ 9.9 

Monkfish, gordal olive & piquillo pepper pintxos, fennel, rosemary  16.5 

Ashton Court venison tartare, beetroot, blackberries, sourdough cracker  16.5 

Pig cheek ragu, crispy polenta, wild fennel & chilli gremolata *no polenta 16.5 

- 

Cornish skate wing, girolles, cavolo nero, confit tomatoes 26.9 

Salt marsh lamb rump, chicory, watercress, tximitxurri, jus 28.9 

- 

Italian bitter leaves, white balsamic, Valencian almond, soft herbs ᵛ *no ricotta 7 

Cornish mid potatoes, pimentón vinaigrette ᵛ 6 

 

Dessert  

Dark chocolate & hazelnut truffles, sea salt ᵛ 5 

Wye Valley raspberries, Italian meringue, hazelnuts ᵛ *no cream 8.9 

Apricot sorbet ᵛ 3.9 
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