B TODAY’'S MENU

Served 12 - 2.30pm

Cumin-roast green beans & tomatoes, tahini dressing 7.50
Grilled sardines, mango salsa 8.50
Burrata, white peach & basil oll 7.50
Chilled roasted red pepper soup, watercress & whipped feta 10.50
Pork cutlet, mashed butternut squash, spinach, green peppercorn butter 24.00
Pappardelle, butter roasted tomatoes, black cabbage, pangrattato 16.00
Fideua with allioli - Valencian style fish stew with king prawns, smoked paprika 21.00
and pasta

House focaccia, charred courgettes & chicory, Rosary goats cheese, 15.50

sweet & sour cherries

Guinness soda bread, smoked salmon & prawn cocktail 16.00
Fig & olive oil cake, mascarpone, honey 8.50
Cherries in wine, cardamom cream, rose & pistachio shortbread 8.95
Neapoliton ice-cream, marinated strawberries 8.95
Vin Santo & cantucci 12.00
Affogato 5.50
Stilton & Godminster cheddar, pears, watercress, crisp bread 8.50

| with Krohn Tawny Port 50ml 14.95
Homemade Ices: Blood orange & Campari sorbet scoop 3.00

Turkish coffee | White chocolate & praline |

Limoncello
Sour cherry amaretti (2) 3.50
House chocolate truffles (2) 4.00
Cakes & pastries from the counter various

If you have any special dietary requirements then please ask a member of staff as some dishes can be adapted to suit.

All ingredients may not be listed, please inform us of any allergies at the time of ordering. All our food and drinks are prepared
here on our premises using many different ingredients and shared equipment. We do our best to manage allergens but we cannot
guarantee that any of our food or drinks are allergen-free. Therefore, regrettably, we are unable to cater for guests with

anaphylactic or life threatening allergies.



