
£ 7 0  C H E F ’ S  M E N U 
 The Chef’s Menu is only available as a ‘whole table’ option, 

Tuesday - Thursday with last order at 9.30pm 

Boscaiola
Porcini mushroom, Fontina cheese, prosciutto cotto

 ________________________________________________________________

Asparagi verdi e bianchi 
Asparagus, broad beans, puntarelle salad, pistachio vinaigrette (Vgn)

 _____________________________________________________________

Capesante alla mugnaia 
Hand dived scallops, capers, brown butter, parsley, blood orange

________________________________________________________________

Agnolotti del Plin 
Zucchini & Ricotta cheese agnolotti, saffron sauce (V)

--


Agnello al Forno 
Rack of lamb, courgettes, goat curd

 
________________________________________________________________

Millefoglie
Mille-feuille, diplomatic pistachio cream, strawberry sorbet

(V) Vegetarian             (Vgn) Vegan 
Due to sourcing some items are subject to availability. All dishes may contain traces of gluten and nuts.

Please let your waiter or waitress know if you have any allergies or intolerances.
All prices include 20% VAT at the current rate. A 15% discretionary service charge will be added to the final bill.


