APPETIZERS
Arancini mushroom croquet with cep puree
Creamy mushroom risotto balls

£15

Chunky chips with grated parmesan cheese & truffle oil
Cooked in 3 different ways, served with drops of truffle oil
and freshly grated parmesan cheese

£15

Chicken pane slices
Succulent chicken strips marinated with chilli, ginger, lime & garlic
served with homemade caramel mayonnaise

£18

Thai bao bun with tempura cod
Homemade bao bun, Thai salad and jalapeno emulsion

£20

VEGETARIAN AND VEGAN
Crudité with humus and Godness sauce
Slices of fresh vegetables served with homemade humus and
green vegetable sauce

£15

Cauliflower cheese croquette
Fresh Cauliflower with vegan cheese based bechamel cream

£15

SUSHI & ROLL
Cured salmon with avocado pure and yuzu soya dressing
Fresh salmon fillet cooked in sugar, salt, citrus and whisky for 4 hours

£22

Tuna sushi roll
Fresh tuna loin rolls served with cucumber and mango dice, coriander,
mini cress salad and mango gel

£22

Vietnamese pork gyros roll with smoke garlic yogurt
Roasted pork belly roll with confit tomato, cucumber, pickled red onion and chives

£19

MINI BURGERS
Wagyu beef mini burgers
3 delicious wagyu beef mini burgers served with red onion marmalade,
homemade lemon mayonnaise, cheddar cheese,
tomato slice, fresh iceberg and homemade pickled cucumber

£25

£25
Mini Cuban burger
3 delicious mini burgers with pulled wagyu beef brisket, braised for 4 hours
in homemade BBQ and sweet chilli sauce and served with smoked scarmoza Italian cheese

FOOD ALLERGY NOTICE
Please be advised that food prepared here may contain these ingredients: milk, eggs, wheat, soybean, peanuts, tree
nuts, fish & shellfish. If you have a food allergy or special dietary requirements please inform a member of staff or ask
for more information

PIZZA
Traditional margherita
Homemade tomato sauce, grated mozzarella & parmesan cheese, tomato slice,
mozzarella slices served with freshly picked basil leaves in a thin base

£22

Ham and cheese
Homemade tomato sauce, grated mozzarella and parmesan cheese,
tomato and mozzarella slices, smoked pancetta cubes served with rocket salad
and Parma ham fine slices in a thin base

£25

Truffle and cream
Homemade reduced cream base, grated mozzarella and parmesan cheese,
served with burrata rocket salad and truffle oil in a thin base

£25

CURED MEAT & CHEESE
A selection of Italian meat and cheese
Served with quince puree, kalamata olives and homemade crostini

£30

DESSERTS
Loukoureki
Fried mini donuts with traditional Greek tsoureki flavour served
with praline patisserie and caramelized hazelnuts

£12

FOOD ALLERGY NOTICE
Please be advised that food prepared here may contain these ingredients: milk, eggs, wheat, soybean, peanuts, tree
nuts, fish & shellfish. If you have a food allergy or special dietary requirements please inform a member of staff or ask
for more information

