
Selection of in house made bread of Tuscan bread, garlic and rosemary focaccia and extra virgin 
olive oil 

Gordal Olives from Andalucía (gf )

Moroccan Douce black olives (gf )

£5 

£4.50

£4.50

HOMEMADE BREADS & OLIVES

£12 

£12 
 

£16 

Isle of Wight mixed heritage tomato salad 
Gazpacho dressing and the garden herbs (ve) (gf ) 

Raw slaw salad  
Shredded celeriac, fiery radishes, carrots with capers, wholegrain crème fraiche and 
toasted mustard seeds (vg)

Coronation chicken  
Spring onions, gem hearts, coriander, grilled apricots, spiced cashews,  
coronation roasted chicken, kaffir lime and coconut yoghurt dressing (gf )

SALADS

Heritage beetroot carpaccio, pickled apple, curly endive, beet ketchup, toasted walnuts (ve) (gf )

Grey mullet ceviche, confit tomato dressing, cured egg yolk, samphire, pistachio

Slow roast aubergine parmigiana (vg)

Burrata, grilled plums, pomegranate dressing, chicory, dukkha spice crumb, baby mint (vg) (gf )

Robata grilled octopus, cauliflower puree, heritage cauliflower tabouleh, romesco sauce

Devon handpicked crab, compressed cucumber, rainbow radish salad and tapioca crab crisp (gf )

STARTERS & SHARERS 

£10

£12

£10

£14

£16

£12 

Pizza putanesca 
San Marzano tomato sauce, salted anchovies, capers, black olives and fresh oregano

Burrata 
Slow roast garlic mascarpone, wild forest mushrooms, aged parmesan, chive oil 
(add fresh truffle £5) (vg) 

Butternut squash 
Bauvale cream sauce, sage oil and toasted pumpkin seeds 

£12 

£18 
 

£14 

PIZZAS

ALL DAY

(ve)~ vegan, (gf) ~ gluten free, (vg)~ vegetarian 
If you have any allergies or food intolerance, please advise a member of staff. 

All prices include VAT. A discretionary 12.5% service charge will be added to your bill.



Caldecott free range chicken breast  
Chicken leg chickpea panisse, tzatziki and preserved lemon 

Seared Merrifield duck breast  
Comice pear, celeriac, cavolo nero with a soy and honey glaze 

£24 

£30  

MEAT

Buccatini pasta  
Jerusalem artichoke velouté, mixed wild mushrooms herb oil and artichoke crisp (vg)

Summer squash risotto 
Baby spinach and micro purple baby basil (ve) (gf )

£14 

£14 

VEGETARIAN & VEGAN DISHES

Skinny fries (Add truffle and Berkswell cheese £4) (vg)

BBQ sweet potato, shaved salted ricotta and dukkha spice (vg) (gf ) 

Grilled hispi cabbage, black garlic aioli, crispy shallots, and chilli crumb (vg)

Grilled sprouting broccoli, green beans, peas, spiced tahini dressing, crushed smoked almonds (ve)

Herby butterhead lettuce salad, light mustard dressing, pickled shallot rings, avocado and cucumber (ve) (gf )

Heritage tomato salad with avocado and preserved lemon dressing (ve) (gf )

SIDES FOR SHARING £6.50 each

Whole robata grilled monkfish tail 
Glazed in miso and soy, with samphire, viola potatoes, pickled shallot rings,  
crispy capers and lovage aioli 

Giant king prawns 
Cooked over coals served with roasted nori and yuzu cultured butter (gf )

Wild sea bass 
Saffron Israeli couscous, crisp apple, baby red vein sorrel and tarragon bass sauce 

Halibut T-bone steak 
Grilled salsify and French green beans, tartar butter emulsion (gf )

Pappardelle with Cornish crab 
Courgette, chilli, gremolata dressing and lemon pangratatto 

£36 
 

£30 

£28 

£34 

£14

FISH

(ve)~ vegan, (gf) ~ gluten free, (vg)~ vegetarian 
If you have any allergies or food intolerance, please advise a member of staff. 

All prices include VAT. A discretionary 12.5% service charge will be added to your bill.

ALL DAY


