
 
 

 

LACTOSE FREE 
 

 
Bites 

Coconut Brioche – Curry Mayo – Salted Cashews • 9 
Grilled Lamb Sausage & Tomato Fondue – Ftira • 9 

 Pickled Fish Remoulade • 10 

 
 

Crudi 
Local Prawns • Market price 

Wild Fish Ceviche (40g) Gazpacho – Parsley Oil – Garlic Cracker • 10 

Wild Fish Tartare (40g) Sumac & Ginger Pickled Melon – Nori • 10 

Homemade Seacuterie (50g) • 13 
Normandy Oysters (France) • 4.5 
Gillardeau Oysters (France) • 7 

Luna Oysters (Italy) • 7 

 
 

Starters 
Duck & Tarragon Terrine – Balsamic Cherry Chutney – Focaccia – Leaves • 16 

 
Tomato Medley & Anchovy Salad – Rucola – Lemon & Colatura Dressing – 

Croutons • 13 

Fish Antipasto for 2 • 41 
Seacuterie – Fish Sausage – Canned Seafood – Smoked Eel – Grilled Focaccia 

Fennel, Peach & Ginger Chutney - Taramasalata 

 Steamed Mussels – Lemongrass – Wakame – Coconut – Grilled Ftira • 15 

 

 
 
 

 
 

Pasta & Grains 
Orecchiette White Fish – Raisins & Pine Nuts – Cherry Tomatoes – Pangrattato • 18 / 23 

Risotto Sweetcorn & Ham Hock – Crab Cakes – Green Onions • 19 / 24 

Tagliatelle Seafood – Cherry Tomatoes & Herbs • 24 / 29 

Gnocchi Beef – Walnut – Kale • 16 / 21 
 

Mains 
Chicken Breast - Tomato Fondue • 24 

 Grilled Ribeye – Kale & Green Onions – Peppercorn Sauce • 35 

Duck Breast – Date & Carob – Sweet Potato – Pickled Macadamia • 26 

Pork Belly – Black Garlic Barleyotto – Borettane Jus • 25 

Panko Breaded Seasonal Fish – Pickled Vegetables • 26 

Wild Fish Fillet – Chickpea Polenta – Confit Garlic, Olive & Sumac • 37 

Seafood Platter – Maghrebi Broth – Fish Falafel • 38 / 74 

Grilled Octopus – Pomegranate Molasses – Turmeric Pickled Zucchini • 30 
Smoked Paprika & Preserved Lemon Bulgur 

 
 Pickled Veg & Macadamia – Black Garlic & Borettane Barleyotto – Pomegranate 

Molasses – Leaves • 21 (Vegan)  
 

Selection of Fresh Fish • Market Price 

All main dishes are served with potatoes of the day. 
 

Sides 
Chickpea Polenta – Confit Garlic, Olive & Sumac • 5 

Chips • 4.5 
Tomato Medley – Rocket & Parmesan • 6 

  

Should you have any dietary requirements or allergies, kindly inform your server when your order is being taken. 
 
 

 



 
 

 

 
GLUTEN AND LACTOSE FREE 

 
Bites 

Grilled Lamb Sausage & Tomato Fondue – Focaccia • 9 

 Pickled Fish Remoulade • 10 

 
 

Crudi 
Local Prawns • Market price 

Wild Fish Tartare (40g) Sumac & Ginger Pickled Melon – Nori • 10 

Homemade Seacuterie (50g) • 13 
Normandy Oysters (France) • 4.5 
Gillardeau Oysters (France) • 7 

Luna Oysters (Italy) • 7 

 
 

Starters 
Duck & Tarragon Terrine – Balsamic Cherry Chutney – Focaccia – Leaves • 16 

 

Tomato Medley & Anchovy Salad – Rucola – Lemon & Colatura Dressing • 15 

Fish Antipasto for 2 • 38 
Seacuterie – Fish Sausage – Canned Seafood – Smoked Eel – Grilled Focaccia 

Fennel, Peach & Ginger Chutney  

 Steamed Mussels – Lemongrass – Wakame – Coconut – Grilled Focaccia • 15 

 

 
 
 

 
 

Pasta & Grains 
 

Penne White Fish – Raisins & Pine Nuts – Cherry Tomatoes • 18 / 23 

Risotto Sweetcorn & Ham Hock – Green Onions • 15 / 20 

Penne Seafood – Cherry Tomatoes & Herbs • 24 / 29 

Gnocchi Beef – Walnut – Kale • 16 / 21 

Paccheri Globe Artichoke & Sage Pesto – Mascarpone – Local Pecorino • 18 / 21  
 

Mains 
Chicken Breast - Tomato Fondue • 24 

 Grilled Ribeye – Kale & Green Onions – Peppercorn Sauce • 35 

Duck Breast – Date & Carob – Sweet Potato – Pickled Macadamia • 26 

Pork Belly – Kale & Green Onions – Borettane Jus • 25 

Wild Fish Fillet – Chickpea Polenta – Confit Garlic, Olive & Sumac • 37 

Seafood Platter – Maghrebi Broth – Fish Falafel • 38 / 74 

Grilled Octopus – Pomegranate Molasses – Turmeric Pickled Zucchini • 30 
Summer Caponata 

 
 Pickled Veg & Macadamia – Chickpea Polenta – Pomegranate Molasses – 

Leaves • 21 (Vegan)  
 

Selection of Fresh Fish • Market Price 

All main dishes are served with potatoes of the day. 
 

Sides 
Chickpea Polenta – Confit Garlic, Olive & Sumac • 5 

Chips • 4.5 
Tomato Medley – Rocket & Parmesan • 6 

  

Should you have any dietary requirements or allergies, kindly inform your server when your order is being taken. 
 
 

 



 
 

 

 
GLUTEN FREE 

 
Bites 

Grilled Lamb Sausage & Tomato Fondue – Focaccia – Halloumi • 10 

 Pickled Fish Remoulade • 10 
Polenta Chips – ‘Nduja Pesto – Parmesan • 8 

 
 

Crudi 
Local Prawns • Market price 

Wild Fish Tartare (40g) Sumac & Ginger Pickled Melon – Nori • 10 

Homemade Seacuterie (50g) • 13 
Normandy Oysters (France) • 4.5 
Gillardeau Oysters (France) • 7 

Luna Oysters (Italy) • 7 

 
 

Starters 
Duck & Tarragon Terrine – Balsamic Cherry Chutney – Focaccia – Leaves • 16 

 
Burrata & Anchovy Salad – Rucola – Tomato Medley – Lemon & Colatura Dressing 

• 15 

Fish Antipasto for 2 • 38 
Seacuterie – Fish Sausage – Canned Seafood 

Herb & Gherkin Butter – Smoked Eel – Grilled Focaccia 
Fennel, Peach & Ginger Chutney  

 Steamed Mussels – Lemongrass – Wakame – Coconut – Grilled Focaccia • 15 

 

 
 
 

 
 

Pasta & Grains 
 
Penne White Fish – Raisins & Pine Nuts – Cherry Tomatoes • 18 / 23 

Risotto Sweetcorn & Ham Hock – Green Onions • 15 / 20 

Penne Seafood – Cherry Tomatoes & Basil Emulsion • 24 / 29 

Gnocchi Beef – Walnut, Horseradish and Parmesan Cream – Porcini – Kale • 19 / 24 

Penne Globe Artichoke, Local Pecorino, Almond & Sage Pesto – Mascarpone • 18 
/ 21  

 

Mains 
Chicken Breast - Tomato Fondue – Mozzarella • 24 

 Grilled Ribeye – Kale & Spring Onion – Grana – Peppercorn Sauce • 35 

Duck Breast – Date & Carob – Sweet Potato – Pickled Macadamia • 26 

Pork Belly – Kale & Mature Cheddar – Borettane Jus • 25 

Wild Fish Fillet – Chickpea Polenta – Confit Garlic, Olive & Sumac • 37 

Seafood Platter – Maghrebi Broth – Fish Falafel • 38 / 74 

Grilled Octopus – Pomegranate Molasses – Turmeric Pickled Zucchini • 30 
Summer Caponata 

 
 Pickled Vegetables & Macadamia – Chickpea Polenta – Pomegranate Molasses 

– Leaves • 21 (Vegan)  
 

Selection of Fresh Fish • Market Price 

All main dishes are served with potatoes of the day. 
 

Sides 
Chickpea Polenta – Roasted Gbejna – Confit Garlic, Olive & Sumac • 6 

Chips • 4.5 
Tomato Medley – Rocket & Parmesan • 6 

  

Should you have any dietary requirements or allergies, kindly inform your server when your order is being taken. 
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