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SAMPLE Sunday Lunch
2 courses £30
3 courses £34
Dom’s Naga Bloody Mary 10

Extras
Gordal olives (v) 5
Taleggio arancino & aioli (v) 6.5 each

Carciofo alla giudia, ricotta, hazelnuts, chilli honey & mint (v) 11
Hand dived scallop, Jerusalem artichoke puree & dill 8 each
Uovo al purgatorio, Calabrian ‘nduja, pomodoro, peppers & spinach  11.5
Prosciutto crudo 10

Antipasti
Roast cauliflower salad, whipped caprino, saffron, raisins & toasted almonds (v)
Bruschetta of bocconcini, roast peppers & anchovies
Polenta fritta, salsiccia, mushroom & parmigiano

Secondi
Delica pumpkin, celeriac puree, chestnuts & walnut pesto (v)
Catch of the day, caper butter & burnt lemon
Roasted Hereford beef rump & salsa verde
Roast porchetta & pickled mustard seeds
All served with

garlic & oregano roast potatoes, braised greens, honey & mustard grilled carrots, cauliflower & parmesan puree

Dolci & Formaggio

Hazelnut pannacotta, pomegranate, aceto balsamico & chocolate crumb
Mascarpone cheesecake & rasperry compot
Taleggio, mostarda & flat bread
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