
 

                                                         

Please let us know if you have allergies or dietary requirements                                                                                   Please let us know if you have allergies or dietary requirements 

Vegetarian options on our menus are with a ᵛ some dishes can be made vegetarian upon request                             Vegetarian options on our menus are with a ᵛ some dishes can be made vegetarian upon request     

We add a discretionary 12.5% service charge to every bill            We add a discretionary 12.5% service charge to every bill    

50p from every artichoke is donated to BS3 Community              50p from every artichoke is donated to BS3 Community                   

    

 

 

April ‘26 – Dairy free 

 

 

Focaccia, balsamic & extra virgin olive oil 5 

Nocellara Castelvetrano olives ᵛ 5     

Calabraittica anchovies from Calabria 9.9                                                                                                                                                     

Roman artichoke fritti, aioli ᵛ 9.9 

Spianata Romana salami 7.5 

- 

Friggitelli peppers, tomato compote, pangrattato 9.5 

Chalk stream trout crudo, blood orange, leccino olive, oregano  14.5 

Tropea onion, Calabrian chilli flakes, grape must ᵛ 10.9 

- 

Risotto, morels, king chestnuts, wild garlic, walnut pangrattato 18.9 

Cavatelli, Tuscan sausage ragu, Calabrian chilli 21.9 

Tagliolini, prawn alla Calabrese  21.9 

- 

Slow cooked lamb shoulder, pea ragu, anchovy, gremolata 27.5 

Cornish sole, River Teign mussels, vermouth, capers, lemon 29.5 

- 

Italian bitter leaves white balsamic, pistachio 9.9 

Crispy potatoes, rosemary & garlic ᵛ 6.9 

 

 

Gelato  

 

Pink grapefruit and Campari sorbet ᵛ 3.5 

 

   

 

 

 

 

 

April ‘26 – Dairy free 

 

 

Focaccia, balsamic & extra virgin olive oil 5 

Nocellara Castelvetrano olives ᵛ 5     

Calabraittica anchovies from Calabria 9.9                                                                                                                                                     

Roman artichoke fritti, aioli ᵛ 9.9 

Spianata Romana salami 7.5 

- 

Friggitelli peppers, tomato compote, pangrattato 9.5 

Chalk stream trout crudo, blood orange, leccino olive, oregano  14.5 

Tropea onion, Calabrian chilli flakes, grape must ᵛ 10.9 

- 

Risotto, morels, king chestnuts, wild garlic, walnut pangrattato 18.9 

Fettucine, Calabrian ragu of cuttlefish, salsa verde & pangrattato 21.9 

Cavatelli, Tuscan sausage ragu, Calabrian chilli 21.9 

- 

Slow cooked lamb shoulder, borlotti beans, cavolo nero, salsa verde 27.5 

Fish stew of cod, Atlantic prawns, mussels, fregola Sarda, tomatoes, bisque     28.9 

- 

Italian bitter leaves white balsamic, pistachio 9.9 

Crispy potatoes, rosemary & garlic ᵛ 6.9 

 

 

Gelato  

 

Pink grapefruit and Campari sorbet ᵛ 3.5 

 


