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Late Autumn Sample Menu
Aperitivo

Paper Plane

Plymouth Navy Negroni

Blackberry Daiquiri

Olive Leaf Gin Martini

Saliza Amaretto Sour

Elderflower Lemon & Mint Spritz | with Gin and Elderflower Liqueur
Crodino Spritz (alcohol free)

Antipasti

Sundried tomato and rosemary focaccia, Tuscan single estate olive oil
Mixed Italian olives with lemon and garlic, served warm

Giardiniera (house made seasonal pickles)

Burrata, sweet Calabrian peppers, rocket, hazelnuts, basil oil

Salt cod, fried polenta and crispy sage, Tuscan oil

Gnocco fritto (fried dough) and prosciutto culatta, 12 year old balsamic
Wild Cornish sea bass crudo (raw), orange zest, pickled fennel and capers
Bombolone (doughnuts) stuffed with tallegio cheese, pickled walnut, sage

Pasta

Pappardelle, venison shoulder ragu, 24 month parmigiano reggiano
Gnocchi, gorgonzola dolce, confit red onions, walnuts, black pepper
Cappellacci: parcels stuffed with butternut squash, sage butter, pine nuts
Seafood risotto: mussels, baby squid, red prawn, confit tomatoes, parsley

Meat and Fish

Grilled octopus, crispy potatoes, nduja aioli, Calabrian peppers, datterini
Grilled onglet steak (served rare), rosemary roasted potatoes, salsa verde
Neapolitan sausage, parmesan polenta, red onion agrodolce

Spatchcocked half poussin (baby chicken), roasted chervil root, lemon sauce

Vegetables and salads

Aubergine parmigiana
Chickpea stew: cavelo nero, winter squash, taleggio cheese, sage crumb
Castelfranco radicchio, pomegranate, carrot and mixed leaf salad

All dishes are designed to be shared. We recommend that you choose 5-7 dishes between 2.
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The wines are ordered according to style — lightest and freshest — through to richest and most indulgent.
Please ask for recommendations — above all, we want you to have a wine that you will enjoy.

House wines (500ml Carafe)

White, Trebbiano-Garganega - - 17
Red, Merlot-Corvina - - 17
White 125ml 175ml Btl
Mandrarossa ‘Costadune’ Zibibbo Secco - - 35
Cantine Belisario ‘Terre di Valbona® Verdicchio 5.8 7.9 32
Poggiotondo Organic Vermentino 7 9.3 37
La Giustiniana ‘Lugarara® Gavi di Gavi 9.2 12.3 49
Monteforte ‘Terre' Soave Classico - - 27
Cesoni Pinot Grigio, Trentino-Alto Adige 9.1 12.1 47
Ca' dei Frati "Brolettino® Lugana 10.7 14.4 56
Pieropan "La Rocca® Soave Classico, Veneto - - 67
Rosé 125ml 175ml Btl
Terre del Buontalenti Rosato 7 9.3 36
Les Vignes de Leglise - - 26
Sparkling 125ml Btl
Montelvini Treviso DOC Brut 6.9 34
Piper Heidseik ‘Essential’ Cuvee Champagne NV 69

Piper Heidseik ‘Essential’ Blanc de Blanc Champagne NV 78
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Red

Allegrini Valpolicella

Proprieta Sperino "Uvaggio’, Piemonte

Antonella Corda Cannonau di Sardegna

Vigne Marina Coppi Barbera, Piedmonte
Donnafugata "Sul Vulcano' Etna

San Polo Rubio, Toscana

Capezzana "Villa di Capezzana' Carmignano, Tuscany
Mandrarossa ‘Costadune’ Nero d’Avola

Il Faggio Montepulciano d'Abruzzo

La Masseria Primitivo
Amarone Della Valpolicella ‘Brolo Dei Giusti’ 2013

Canace Nero di Troia, Puglia

Sweet
Donnafugata "Ben Rye’

Port
Taylor’s 10 year Tawny port (70ml)
Digestivo

Amaro Montenegro

Cynar

Frangelico (served with fresh lime)
Nardini Grappa Bianca

Cotswolds Cream Liquor
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Water
Acqua Panna Still (1 litre)
San Pellegrino Sparkling (1 litre)

Cocktails

For anything not listed, please ask and if we can, we will make it for you

Blackberry Daiquiri
Saliza Amaretto Sour
Plymouth Navy Negroni

Paper Plane
Americano

Mr Black Espresso Martini

Elderflower and mint spritz / with gin and elderflower liqueur

Crodino Spritz (alcohol free)
Beer / cider

Menabrea 330ml bottle

Moretti 660ml bottle

Attic Intuition Pale 330ml can

Attic Signals IPA 330ml can

Pearson’s Cider 500ml bottle

Estrella Free Damm lager 330ml can (0.5% alcohol)
Big Drop Citra IPA 330ml can (0.5% alcohol)

Spirits 25/50ml
(including Fever Tree Mixer)

Wyborowa Vodka 7/11
Plymouth gin 7/11
Monkey 47 Gin 9/14
Malfy Blood Orange Gin 8/12
Havana 3 7/11
Havana 7 8/12
Soft Drinks

Fever Tree lemonade / Tonic 200ml
Orange juice / Apple juice
Karma Drinks (300ml): Orangeade / Pink lemonade

Nardini Bianca Grappa
Bulleit Bourbon

The Singleton 12 year
Talisker 10 Year
Courvoisier

Seedlip (non-alcoholic)
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