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S A U V I G N O N  B L A N C  
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Set Lunch  
M O N D A Y - F R I D A Y  1 2 - 6 P M  

 

 N’duja, buffalo mozzarella & oregano pizzetta 

Salad of chickpeas, kale, shallots & lemon dressing vg 

Red pepper arancini, aioli v 

 

Fillet of seabream, courgettes, sweet peppers & salsa verde 

Spaghettini with mushroom & spinach vg 

Grilled porkchop, spring greens & mustard sauce 

 

Blood orange pannacotta  
Banana fritters & ice cream  

Pineapple sorbet vg 

 

 

Bread & olive oil vg 5.95           Zucchini fritti v 6.25                Chips vg 5.95                                      
Tenderstem broccoli v 6.25    Parsley potatoes v 6.25                                                    

Mixed leaf salad vg 4.50 
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