
GIRO D’ITALIA
From the sun-drenched fields of Puglia, fresh broad beans signal the arrival
of spring, a simple yet iconic ingredient that now shapes our seasonal menu.

Our menu contains allergens.
If you suffer from a food allergy or intolerance, please let a member of the restaurant team know upon placing your order.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

23 April - 30 April 2026

150Green, Green, Green! White. Orange!

STARTER

Blanched broad beans, broad beans mayonnaise, broad beans purée,

vine leaves, amberjack and bottarga

An exploration of  one ingredient through contrasting textures and flavours

MAINS
115Orecchiette with Broad Beans & Lamb Ham

Orecchiette with broad beans, broad bean cream, Cacioricotta and lamb ham

Non Vali Una Fava

Grey Mullet fillets with broad beans, grilled peach

155

Inspired by traditional Apulian home cooking , simple and deeply comforting

Named after an Italian expression, reimagining humble ingredients with refinement

Fave & Pecorino 65

SIDE 

Broad Beans Mash & Chicory

Broad bean purée with sautéed chicory and black pepper

65

Broad beans with shaved pecorino cheese and mint

A timeless Apulian pairing , celebrating the essence of  spring

A rustic dish rooted in southern Italian tradition


