
SMALL PLATES

NOCELLARA OLIVES (VG)  5.5

GARLIC BREAD (V)  8

PADRÓN PEPPERS  7.5
SMOKED MALDON SEA SALT (VG)

BURRATA PUGLIESE  11
HERITAGE TOMATOES, BASIL PESTO (V) 

‘NDUJA ARANCINI  8.5
GREEN CHILLI SAUCE (VG) 

SALT & PEPPER SQUID  9
CHILLI, SPRING ONION, AIOLI

PRAWNS PIL PIL  11
CHILLI, GARLIC & PARSLEY

CRISPY CHICKEN THIGH  9
KOREAN KETCHUP, SESAME SEEDS, CHILLI, 
SPRING ONION

CALABRIAN CHILLI MEATBALLS  8.5
TOMATO SAUCE, GRANA PADANO

COURGETTE FRITTI  8
CHARGRILLED RED PEPPER, BASIL SAUCE (VG)

DESSERTS

BASQUE CHEESECAKE  8
RASPBERRY, PISTACHIO

STICKY TOFFEE PUDDING  8
BUTTERSCOTCH SAUCE, VANILLA ICE CREAM (V)

AFFOGATO  6
ESPRESSO, VANILLA ICE CREAM (V) 
+ ADD DISARONNO OR FRANGELICO  3

SELECTION OF ICE CREAM UNION SORBETS 
& ICE CREAMS (V / VG)  2.5 PER SCOOP

TAGLIATELLE  19
BURRATA PUGLIESE, ROCKET, HAZELNUT 
& LEMON PESTO (V)

12-HOUR SLOW-COOKED BRISKET 
RAGÙ, RIGATONI  18
GRANA PADANO, BASIL

ISLE OF WIGHT HERITAGE TOMATO SALAD  16.5
WATERMELON, FETA, NOCCELARA OLIVES 
(V / VG OPTION)

GREEN GODDESS SALAD  15
ROAST TENDERSTEM BROCCOLI, COURGETTE, 
GRAINS, AVOCADO, SMOKED ALMONDS (VG)

+ ADD CHARGRILLED CHICKEN  4
+ ADD KING PRAWNS  5

PASTA & SALADS

SIDES

TRIPLE COOKED CHIPS (VG)  6
SKIN-ON FRIES (VG)  5.5
ROCKET & PARMESAN SALAD  5
TENDERSTEM BROCCOLI, CHILLI, GARLIC (VG)  6

DOUBLE SMASH BURGER  17.5
AMERICAN CHEESE, HOUSE SAUCE, ONIONS, 
PICKLES, SKIN-ON FRIES

CIDER-BATTERED NORTH SEA HADDOCK  19
MUSHY PEAS, TRIPLE COOKED CHIPS, 
TARTARE SAUCE

CHICKEN SCHNITZEL 18
WILD ROCKET, SHAVED FENNEL & PARMESAN SALAD,
ROASTED GARLIC & HERB BUTTER

+ ADD A FRIED BURFORD BROWN EGG  1.5

28-DAY HIMALAYAN SALT AGED 
SIRLOIN STEAK  32 
TRIPLE COOKED CHIPS, WATERCRESS, 
PEPPERCORN SAUCE

ROAST COD LOIN  24
JERSEY ROYALS, RAINBOW CHARD, 
SRIRACHA BUTTER SAUCE

MAINS

PIZZAS

MARGHERITA   12
MOZZARELLA, FRESH BASIL, TOMATO BASE (V)

SALAMINO PICCANTE  14
PEPPERONI, OREGANO, MOZZARELLA, TOMATO BASE

ZI FRANCO  15
‘NDUJA, MOZZARELLA, FRIARIELLI, GORGONZOLA,
CHILLI FLAKES, WHITE BASE

PUTTANESCA  14
ANCHOVIES, OLIVES, CAPERS, MOZZARELLA, 
TOMATO BASE

CAPRICCIOSA  15
HAM, BLACK OLIVES, ARTICHOKES, 
MUSHROOMS, MOZZARELLA, TOMATO BASE

VEGANA  11
AUBERGINE, ARTICHOKES, PIQUILLO 
ROASTED PEPPERS, TOMATO BASE (VG)

PEPPERONI  2.5  |  MUSHROOMS  2  |  ‘NDUJA  2.5
FRIARIELLI  2  |  GORGONZOLA  2.5  |  ANCHOVIES  2
CAPERS  2  |  HAM  2.5  |  BLACK OLIVES  2 
ARTICHOKES  2  |   AUBERGINE  2   
PIQUILLO ROASTED PEPPERS  2

ADD-ONS

WE CANNOT GUARANTEE THE ABSENCE OF TRACES OF NUTS OR OTHER ALLERGENS. IF YOU HAVE ANY DIETARY REQUIREMENTS 
OR ALLERGIES, KINDLY INFORM A MEMBER OF OUR TEAM. AN OPTIONAL 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL - 

ALL OF WHICH GOES TO OUR STAFF. (V) VEGETARIAN (VG) VEGAN
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