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Gathering  menu -  £40  

 

Focaccia, balsamic vinegar of Modena, Congedi extra virgin olive oil ᵛ  

Nocellara Castelvetrano olives  

Calabraittica anchovies from Calabria  

Roman artichoke fritti, aioli  

Spianata Romana salami from Lazio       

-  

The Newt buffalo mozzarella, peach, tomato dashi, basil  

Honeymoon melon, Sorrento tomato, prosciutto di Parma  

Cipolotti onion, brown butter, grape must  

Romana courgette, rocket, anchovy & 30 month parmesan  

-  

Risotto, San Marzano tomatoes  

Tagliatelle, guanciale, Scottish girolles   

-  

Tiramisu, orange, nutmeg, cocoa                                                                                                                      
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Festive -  £50  

 

Focaccia, balsamic vinegar of Modena, Congedi extra virgin olive oil *   

Roman artichoke fritti, aioli *  

-  

Hand dived Devon scallop, fregula Sarda, Calabrian chilli butter, gremolata *   

-  

Cavatelli, wild mushroom, truffled pecorino *  

-  

Ashton Court venison cooked over fire, bone marrow brown butter, gorgonzola dolce, 

aged balsamic vinegar of Modena **  

 

Bitter leaves, Decana pear, white balsamic, pistachio **  

Crispy potatoes, rosemary & confit garlic **   

-  

Robiola Rochetta, fig mostarda, black grapes, focaccia crostini **  

-  

Tiramisu, orange, nutmeg, cocoa **  
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Chef Feast Menu -  £55  

 

Focaccia, balsamic vinegar of Modena, Congedi extra virgin olive oil ᵛ * 

Calabraittica anchovies from Calabria *   

Roman artichoke fritti, aioli *   

The Newt buffalo mozzarella, peach, tomato dashi, basil **  

Honeymoon melon, Sorrento tomato, prosciutto di Parma **  

-  

Risotto, San Marzano tomatoes ***  

Cavatelli, guanciale, Scottish girolles ***  

-  

Salt marsh lamb rump, aubergine caponata, goats curd & almond ***  

Whole Cornish sole, Devon mussels, vermouth & caper sauce, agretti ***  

-  

Crispy potatoes, rosemary & garlic ***   

-  

Tiramisu, orange, nutmeg, cocoa        ***                                                                                                              
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