
Evening menu

S T A R T E R S

S N A C K S
S P I C E D  M I X E D  O L I V E S  { V e }  4.00

R O S E M A R Y  &  o l i v e  o i l  F O C A C C I A  { V E }  6.00

F R I E D  b a b y  m o z z a r e l l a  B A L L S  { V }  5.00
 

T R U F F L E  a r a n c i n i  { V }  6.50
 

If you suffer from a food allergy or intolerance, please let the manager know upon placing your order. 
Adults need around 2000 kcal a day. v = vegetarian, ve = vegan (some dishes can be made vegan)

P U L L E D  B E E F  B O R E K  11.00  
filo pastry rolls filled with pulled beef, feta 
served with L A I L A  spicy honey, black  
sesame seeds & lemon yoghurt

S O U R D O U G H  B R U S C H E T T A  { V e }   8.50
charred sourdough bread, mixed cherry 
tomatoes, garlic, basil & extra virgin olive oil 

B U F F A L O  M O Z Z A R E L L A  { V }   8.95        
heritage tomatoes, maldon sea salt & herb oil

F R I T T O  P O R T O F I N O  {small} 11.50 / {large} 13.50 
dusted and fried calamari, black tiger prawns,  
served with aleppo aioli & lemon 

F I V E  s p i c e d  d u c k  S A L A D  12.50
honey & orange dressing, rocket, black  
sesame seeeds, brambles & toasted walnuts

s c o t t i s h  S m o k e d  S a l m o n   11.50     
pickled pink onions, lemon yoghurt, 
sicilian capers & focaccia 

S T E A K  F R I T T E S  22.50  
rump steak, skin on fries & rocket salad

{SAUCES ALL  2.00} 
salsa verde / bearnaise / aleppo aioli / harissa butter

g n o c c h i  s o r r e n t i n a  { V }   15.50
fresh & hand rolled potato dumplings,  
house sugo, mozzarella & basil 

b e e f  L A S A G N E  E M I L I A N E     16.00        
fresh layers of pasta with slow cooked 
steak mince & featherblade beef  ragu,  
bechamel & grana padano

C H I C K E N  M I L A N E S E                       15.50
pan-fried, brioche breadcrumbed chicken  
breast, rocket salad served with lemon mayo

P A P R I K A  c o d  f i l l e t    17.50
spanish chorizo & pea medley, lemon yoghurt 
served with crushed spiced potatoes

L O A D E D  B E E F  B U R G E R    17.95 
chargrilled grass-fed beef served in a pretzel  
bun with rocket, aleppo aioli, sliced heritage  
tomato, harissa brisket served with skin-on fries

Add slice of monterey jack   1.95
  
 

c h i l l i  b r o c c o l i n i  { V e }  5.50

h o u s e  s a l a d  { V e }  5.50

g a r l i c  w i l d  m u s h r o o m s  { V e }  6.00

d u k k a H  c r u s h e d  p o t a t o e s  { V e }  5.50 

t r u f f l e  f r i e s  { V }  6.50

c r e a m e d  s p i n a c h  { V }  6.00

M A I N S

S I D E S
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