March, 2025

Snacks

Olives 5.5

Sourdough and butter 5.5
Boquerones 8

Mussel escabeche, crisps 9

Fried feta with honey and chilli 10

SDPPO],

Starters

Todoli citrus with puntarelle 14

Broad beans with mint and pecorino 15

Slow grilled carrots with labneh, pistachio and sumac 15
Winter tomatoes with borlotti beans and tropea onion 15
Mozzarella with cime di rapa and anchovy 16

Black bream crudo with chilli and finger lime 18

Torbay prawns with aioli and lemon 18

Mains

Cavatelli with wild garlic, peas and walnuts 18
Stuffed pepper with courgette and fava 22

Grilled mackerel with potato, tomato and olives 24
Rabbit saltimbocca with spinach and lemon 30
Grilled lamb leg with artichokes, lentils and mint 34
Dover sole with braised fennel and anchovy 38

To share
Black bream 700g so0
Brill 800g 60

Sides

Cornish greens s
Chips s

Green salad s

Desserts and Cheese

Cassata / Caramel ice cream 8

Blood orange / Meyer lemon sorbet 8

Ricotta and olive oil cake with almond and kumquat 10

Baked cream with rhubarb, blood orange and almond 12
Chocolate cremosa with Amarena cherries and creme fraiche 12

Tarte tatin (to share) 22

Gorgonzola with pear and sourdough crackers 12

A discretionary service charge of 13.5% will be added to your bill.
Please inform your server of any dietary requirements before they take your order.



