
 

All dishes are designed to be shared. We recommend that you choose 6-7 dishes between 2. 
Please let us know if you have any allergies or dietary requirements. 

 
Spring Sample Menu 
 
Aperitivo   £ 
 
Paper Plane     12 
Aperol Spritz                                                                                                                                11 
Plymouth Navy Negroni       13 
Yorkshire Rhubarb Daiquiri    12 
Olive Leaf Gin Martini    14 
Saliza Amaretto Sour    13 
Elderflower Lemon & Mint Spritz | with Gin  6 | 12 
Crodino Spritz (alcohol free)    6.5 
 
Antipasti  
 
Sundried tomato and rosemary focaccia, Lazio single estate olive oil    5.9 
Mixed olives with lemon and garlic, served warm  3 / 5 
Giardiniera (house made seasonal pickles)    4.5 
Burrata, Italian blood orange, rocket, candied walnuts, basil oil, Maldon salt   14.9 
Orkney scallop crudo (raw slices), pink grapefruit, lightly pickled radish, olive oil   14 
White asparagus, butter, caper and parsley sauce, Cantabrian anchovies 11.6 
Fried artichoke alla guida, lemon mayonnaise 4.5 (each) 
Fried courgette flower stuffed with goat’s cheese and mint, Moor Pool honey 6.8 (each) 
 
Pasta Half / Full 
 
Black Cornish squid risotto, sautéed squid, garlic, parsley oil 12 / 23 
Pappardelle, rabbit ragu, white wine, 24 month parmigiano reggiano  12 / 23 
Ricotta gnocchi, spring vegetables, mint, whipped goat’s milk ricotta, chive oil             11 / 21 
Tagliatelle, sauteed morels, mushroom duxelles, cream, parsley                                        13 / 25 
 
Meat and Fish 
 
Shell-on baked wild red prawns, chilli and garlic oil, plain focaccia for dipping                   25 
Ox cheek braised in red wine, crispy polenta, pickled celeriac, balsamic shallots                   26  
BBQ lamb (medium rare), warm courgette, Tropea onion & ricotta salad, salsa verde 25 
Grilled monkfish tail (on the bone), salsa salmoriglio, peperonata, Jersey Royals 24 
 
Vegetables and salads 
 
Aubergine parmigiana   14.7 
‘Panzanella:’ Datterini and Heritage tomatoes, Tropea onion, croutons, basil, capers           8.5 
Chickpea stew: cavolo nero, Delicia squash, Taleggio cheese, sage crumb                             8



 
 
 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 only) 
 
White, Trebbiano-Garganega             - - 19 
 
Red, Merlot-Corvina  -  - 19 
    
White 125ml 175ml Btl 
 
Mandrarossa `Costadune` Zibibbo Secco - - 37 
 
Casa Mia Cataratto 5.9 6.9 29 

 
La Giustiniana `Lugarara` Gavi di Gavi 9.7 12.8 53 
  
Pipoli Bianco Basilicata IGT 6.5 8.7 38 
 
Monteforte `Terre` Soave Classico - - 31 
 
Luigi Baudana Langhe Bianco Dragon - - 49 
 
Cesoni Pinot Grigio, Trentino-Alto Adige 9.9 13.2 52 
 
Ca' dei Frati `Brolettino` Lugana 10.8 14.5 59 
 
Pieropan `La Rocca` Soave Classico, Veneto - - 70 
 
Rosé   125ml 175ml Btl 
 
Terre del Buontalenti Rosato 7.2 9.6 41 
 
Les Vignes de L’eglise  -   - 27 
 
Sparkling  150ml  Btl 
 
Ca’ Morlin Asolo Prosecco D.O.C.G. Spumante 8.3  41 
 
Piper-Heidsieck ‘Essential’ Cuvee Champagne NV -  78 
 
Piper-Heidsieck ‘Essential’ Blanc de Blanc Champagne NV -  102 



 

 

 
Red  125ml 175ml Btl 
 
Allegrini Valpolicella  - - 44 
 
Antonella Corda Cannonau di Sardegna 10.9                        14.6 60 
 
Proprieta Sperino `Uvaggio`, Piemonte - - 68 
 
Donnafugata `Sul Vulcano` Etna - - 73 
 
Vajra Barbera d’Alba - - 61 
 
I Muri Negroamaro, Puglia                 6.9                 9.3                 39 
 
San Polo Rubio, Toscana 8.9 11.8 49 
 
Capezzana `Villa di Capezzana` Carmignano, Tuscany - - 65 
 
La Masseria Primitivo  6.7 8.9 36 
 
Il Faggio Montepulciano d'Abruzzo - - 31 
 
Mandrarossa `Costadune` Nero d’Avola 7.3 9.6 40 
 
Amarone Della Valpolicella ‘Brolo Dei Giusti’ 2013 - - 103 
 
Canace Nero di Troia, Puglia 10.1 13.6 55 
 
Sweet 75ml 375ml Btl 
 
Donnafugata `Ben Rye`  15.4                                                   75  
    
Digestivo 25ml 50ml 
 
Amaro Montenegro                                                                   -           7.5 
Amaro Nonino                                                                   -  8.5 
Frangelico (served with fresh lime)                                               -                                              6.5 
Bepi Tosolini Moscato Grappa                                                      7 13 
Limoncello      - 7



 

 

 
Water 
Acqua Panna Still (750ml)  4.8 
San Pellegrino Sparkling (750ml) 4.8 
  
Cocktails 
For anything not listed, please ask and if we can, we will make it for you. 
Yorkshire Rhubarb Daiquiri   12 
Saliza Amaretto Sour              13 
Plymouth Navy Negroni 13 
Paper Plane  12 
Espresso Martini  13 
Elderflower Lemon and Mint Spritz / with Gin 6 / 12 
Crodino Spritz (alcohol free) 6.5 
  
Beer / cider 
   
Moretti 660ml bottle   8.6 
Menabrea 330ml bottle  5.2 
Attic Intuition Pale Ale 330ml can  5.3 
Attic Signals IPA 330ml can   5.8 
Pearson’s Medium Cider 500ml bottle 7.3 
Estrella Free Damm Lager 330ml can (0.05% alcohol)  4.5 
Big Drop IPA 330ml can (0.5% alcohol) 4.5 
 
Spirits  25/50ml  25/50ml 
 
Absolut Vodka  4.5 / 8 Bepi Tosolini Moscato Grappa         7 / 13                                       
Plymouth Gin  4.5 / 8 Makers Mark Bourbon           5  /  9 
Monkey 47 Gin  8 / 15 Talisker 10 Year            7 / 13 
Malfy Blood Orange Gin  5 / 10 Glenmorangie 10 Year             6 / 11 
Havana 3  4.5 / 8 Courvoisier  4.5 / 8 
Havana 7  5 / 10 Seedlip 50ml (non-alcoholic)  5 
 
Soft Drinks 
Fever Tree (2ooml) lemonade / tonic 3 
Pago (200ml) orange juice / cloudy apple juice  3.8   
Karma Pink lemonade 4 
Diet Coke / Coke (200ml)              3                      


