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EVENING STANDARD MENU
2 courses for £20 with a glass of wine
3 courses for £25

ANTIPASTI Deep Fried Cornish Sardine, Amalfi
Lemon Mayo (Veg)

Burrata d’Andria, Tomato Bruschetta
Grilled Squid, Chilli Jam & Rocket

Meatballs, Grana Padano Polenta

SECONDI Winter Soup (Veg/V)

Corn Fed Chicken Breast, Pumpkin &
Cavolo Nero (Veg)

Spaghetti alla Norma

Fillet of Gurnard in it’'s own soup*

DOLCI Panna Cotta, Wild Berries
Gelato
Tirasmisu
Chocolate Cake (V)
*A dish made using surplus ingredients - helping to tackle food waste and as part of

our ‘Waste Not, Want More’ January 2019 campaign in partnership with The Felix
Project.

Before ordering please speak to our staff about any food allergies and intolerances
Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs and unpasteurized cheese may increase your risk of foodbome illness.
A discretionary 12.5% service charge will be added to your bill. All prices include VAT A cover charge of 2.00 per person will be added to your
bill



