GOLD
aloo

RAW

CHARCUTERIE &

CHEESE

SALADS

VEGETABLES

PLATES

Chalk stream trout ceviche, pickled cucumber, horseradish, chilli, coriander 14
Octopus carpaccio, grilled pepper vinaigrette 17
Tuna carpaccio, datterini tomatoes, capers, olives, marjoram 19

Chargrilled polenta, mustard fruits, Gorgonzola, speck 12.5
Burrata, charred pear, Tuscan ham, radicchio, balsamic dressing 19
Coppa Trenting, fennel, mapo, rocket, parmesan 16

Cured beef carpaccio, marinated radicchio, parmesan 15

Sheep’s ricotta, sour cherries, lemon, toast 14

Delica squash, pomegranate, freekeh, red chicory, dandelion, walnuts 14
Fennel, cora cora orange, taggiasche olives, frisse 12

Feta, grapes, radicchio, braised shallots, mint 16

Winter radish, chicory catalogna, dandelion, anchovy vinaigrette 12
Organic mixed leaves, red tide onion, orange blossom honey vinaigrette 9

Wood roasted parsnips, romesco 11

Chargrilled kalibos cabbage, bagna cauda, chilli, breadcrumbs 13.5

Wood roasted sweet potatoes, tzatziki 9.5

Chargrilled purple sprouting broccoli, chilli, garlic vinaigrette 13

Wood roasted rainbow carrots, yoghurt, black sesame, celery leaf 12

Roasted cauliflower, spiced yoghurt, cumin, toasted buckwheat, coriander 12.5
Wood roasted pale aubergine, goat’s curd, chilli, garlic 15

Mushrooms, toast 15

Spaghetti squash, fontina, autumn truffles 21

Ricotta ravioli, taleggio, sweet onion, walnut pesto, tardivo, marjoram butter 20
Braised beef short rib agnolotti, porcini butter 23

Wood roasted half free range chicken, nduja, tomatoes, Parma ham, toast 28
Chargrilled picanha steak, chilli, parsley, balsamic 29

Braised pork meatballs, San Marzano tomatoes, grilled bread 19

Crilled scarlet prawns, garlic, chilli 29

Chargrilled squid, skordalia, lemon, chilli 28

Wood roasted whole sea bream, capers 25

Please alert your server to any allergies or dietary requirements. A discretionary 11.5% service charge will be added to your bill



