
All prices are in Great British Pounds (GBP) inclusive of VAT. A 15% discretionary service charge will be added to your final bill. Our kitchen handles multiple allergens; therefore, we cannot guarantee the absence of cross-
contamination. Some dishes may also contain raw (unpasteurised) milk products. If you have any food allergies or intolerances and require further information, please inform your server. Consuming raw or undercooked 

meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. All our tea, coffee and fish are responsibly sourced, either locally or through carefully selected certified sustainable partners.

N I B B L E S

S M A L L  P L AT E S

CURED TROUT   blood orange, mint	 18

TUNA CRUDO   grilled peppers, hazelnut	 24

HALLOUMI    roast grapes, black sesame	 15

SMOK ED COD   crème fraîche, toasted seeds	 12

RICOT TA ROMANA    broad beans, peas	 13

ROMANO PEPPER    harissa, freekeh	 16

CONFIT TUNA BELLY   sweet gem salad, mint	 15

BUFFALO MOZ Z ARELL A    heritage tomatoes, basil	 15

G R I L L

TUNA (15 0 G)   olives, mint	 34

CAR ABINEROS   wild Mediterranean prawn	 25 each

WHOLE DOVER SOLE   burnt butter, capers	 75

SOUTH -WEST L AMB NECK   tzatziki, pickled chilli	 48

PORK RIBE Y E (25 0 G)   Blythburgh free-range	 24

SIRLOIN (3 5 0 G)   dry-aged grass-fed beef	 40

CORN - FED CHICK EN   lemon, oregano	 38

VE AL FILLE T   Green peppercorn sauce	 60

SAUCE   puttanesca  |  red wine  |  pomelo, orange & vermouth	 4 each

S I D E S

TOMATO SAL AD    basil, shallots  	 10

FRIED POTATOES   saffron, Parmesan	 12

BIT TER LE AVES    orange, mustard	 9

WILD ROCK E T    shallot, baby gem 	 10

JERSE Y ROYAL S    Dairy Estate butter, dill	 11

B R E A D

BRE AD 
buttermilk pitta 

7

DURRUS 
FL ATBRE AD

scallions, hot honey

18

NDUJA 
FL ATBRE AD

whipped ricotta, 
Cime di Rapa 

18

HUMMUS
FL ATBRE AD 
red onion, feta

17

TO  S H A R E

CAULIFLOWER 
 tahini, pomegranate

35

 
WILD SE ABA SS

South Coast line-caught

12/100G

RIB OF BEEF 
ON THE BONE

dry-aged grass-fed beef

15/100G

PASTA

CAVATELLI    Pecorino Romano, black pepper	 19 / 25

SPAG HE T TI   Scottish lobster, Isle of Wight tomatoes	   42 / 55

LINGUINE   clams, parsley, white wine	  26 / 35

PACCHERI    Datterini tomatoes, roasted peppers, black olive	   19 / 25

OLIVES 
marinated 

Gordal

8

AR ANCINI 
black truffle, 

Parmesan

14

PARMA 
HAM

pickles

 24

ME Z ZE 
muhammara, labneh,  
baba ganoush, pitta

 30

Vegetarian


