
S T A R T E R S

S A L A D S

G R I L L S S I D E S

P U D D I N G S

T U N A  T A R T A R E  1 5 . 5  
Sashimi grade, seaweed cracker, wasabi mayo, and lemon sesame oil 

 
 

C A U L I F L O W E R  W I N G S  ( P )  1 3 
Spicy Korean sauce, sesame seeds, chives and crispy shallots 

 
 

A I O L I  P U L L E D  P O R K  1 3 
Pulled pork, brioche bun, pickled onion, homemade aioli and herbs 

 
 

B E E F  T A T A K I  1 5 . 5 
 Seared beef fillet, Japanese marinade, parsnip crisps, aged  

parmesan and rocket salad, homemade truffle mayo  
 
 

G R I L L E D  C O U R G E T T E  ( V )  1 4 
Tzatziki sauce, hazelnut olives crumble and chilli oil 

F R I S É E  S A L A D  ( P )  1 0 / 1 8 
Semi-soft vegan cheese, mango, green beans,  

toasted pecans and ginger vinaigrette 
 
 
 

C A E S A R  S A L A D  1 1 / 1 9 
Baby Gem lettuce, brioche croutons, anchovies and parmesan flakes 

 
 
 

F E N N E L  A N D  O R A N G E  S A L A D  ( P )  9 / 1 9 
Fennel, orange, golden raisins, baby spinach  

leaves and evo citrus dressing 
 
 

A D D  G R I L L E D  S A L M O N ,  
C H I C K E N  O R  H A L L O U M I  5

A L L  G R I L L S  C O M E  W I T H  Y O U R  C H O I C E  O F  F R I E S  O R  C H I P S

F R I E S  O R  T R I P L E - C O O K E D  C H I P S  ( P )  7 
 
 R O A S T E D  R O S E M A R Y  P O T A T O E S  ( V )  7 

Chives, crème fraîche and maldon salt  
 
 T E N D E R S T E M  B R O C C O L I  ( P )  7 

Olive oil and pine nuts 
 
 G R E E N  S A L A D  ( P )  7 

Vinaigrette dressing 
 
 S W E E T  P O T A T O  F R I E S  ( P )  7 
 
 

I N V I S I B L E  C H I P S  3 

 Add a portion of Invisible Chips to your order and the money will be donated to  
Hospitality Action to help support those in need within the hospitality sector.  

For more information visit: invisible chips.org.uk (charity donation)

ANTONIO’S NEW YORK CHEESECAKE 1 2
Summer berry compote 

 
 
 

MINI-DOUGHNUTS 1 0
Fresh brioche doughnuts, chocolate sauce and caramel sauce 

 
 
 

COCONUT PANNA COT TA (P) 1 3
Pineapple, kiwi and mint salsa 

 
 
 

CHOCOL ATE MOUSSE 1 2 
Diced poached pear, Italian meringue  

crumble and cinnamon

T U N A  L O I N  3 6
Garlic and chilli dressing, parsley and lemon,  

watercress and tomato salad 
 
 

K I N G  P R A W N S  3 5 
Garlic and chilli dressing, parsley and lemon,  

watercress and tomato salad 
 
 

R I B E Y E  S T E A K  
2 8 - D A Y  D R Y  A G E D  4 4 

Roasted tomatoes and greens   
 
 

S I R L O I N  S T E A K  
2 1 - D A Y  D R Y  A G E D  4 0 

Roasted tomatoes and greens 
 

T H E  I C O N I C  B U R G E R  2 6 
Beef patty, burger sauce, lettuce, caramelised onions,  
tomato Applewood cheddar and smoky streaky bacon 

 
 

C H I C K E N  B U R G E R  2 6 
Chicken breast, tomato relish, lettuce, onion, bacon,  

smoked cheddar and chipotle mayo 
 
 

B E E T R O O T  B U R G E R  ( V )  2 5 
Beetroot patty, basil pesto, lettuce, onion,  

tomato and sriracha vegan mayo  
 
 

S A U C E S  5 
Beef Jus, Chicken Jus, Peppercorn Sauce,  

Blue Cheese Sauce

(P) plant-based, (V) vegetarian; for further dietary requirements and food allergens please ask a member of the team.  
All prices are inclusive of VAT; a discretionary service charge of 12.5% will be added to your bill

D I N N E R  M E N U

M A I N S

C H I C K E N  A N D  G U A N C I A L E  3 0
Pan-roasted guanciale, yellow courgette,  

mushrooms and chicken jus  
 
 

L A   P A R M I G I A N A  ( V )  2 6 
Aubergine, mozzarella cheese, parmesan cream,  

tomato sauce and fried basil

P A N  F R I E D  H A K E  3 2 
Pea purée, diced potato, baby leeks, confit  

tomatoes and beurre blanc  
 
 

L I N G U I N E  F R U T T I  D I  M A R E  3 3 
Pasta with clams, calamari, Taggiasca  

olive and lemon 
 
 

H A N S ’  F I S H  A N D  C H I P S  2 6 
Breaded haddock fillet, minted crushed peas,  

triple-cooked chips and tartare sauce


