
Please speak to a member of staff if you have any allergies or intolerances. 

Please note these menus are subject to change due to seasonality and produce availability. All prices are inclusive of VAT and a 

discretionary 12.5% service charge will be added to your bill 

 

 

 

EVENING STANDARD MENU 

2 Courses £20 – 3 Courses £25 with a glass of wine 

 

ANTIPASTI 

Meatballs, Grana Padano, Polenta 

Pan Fried Sardines, Pappa al Pomodoro 

Grilled Cornish Calamari GF 

Broccoli, Almonds and Chilli Soup VG 

 

SECONDI 

Chicken Breast, Pumpkin Mash, Butter, Sage 

Mackerel, Olive Oil Mash, Samphire 

Mezze Maniche Cacio e Pepe V 

Pizza Margherita V 

 

DOLCI 

Ice Cream V 

Panna Cotta, Wild Berries GF 

Tiramisú V 

Chocolate Mousse, Crispy Rice, Persimmon VG 

 

          V: Vegetarian | VG: Vegan | GF: Gluten Free | R: On Request 

 
 
 


