
"soupe du jour" 8.5
peppered venison, bitter leaves  

& pickled prunes 14 
cured sea bass, green tomatoes, 
capers, lemon & olive oil 15.5

pumpkin, dandelion, ricotta, cobnuts 
& grilled bread 14.5

cuttlefish, green tomatoes, fennel,  
peppers & sea vegetables 12.5

  

cannelloni, three cheese, pumpkin, 
spinach, chard 26.5

baked belly of pork, chilli, fennel seed rosemary, 
braised beans & bitter leaves 36.5

fegato all veneziana 30.5 
skate, almond, herb & sherry crumb 34.5 

turbot, mussels, clams, sea vegetables 
& velouté  46

                                                                           

the 
BITE!

baked salsify & 
parmesan  8.5

a discre tionary 
12 .5% serv ice  charge 

will  be  added to your bill

november 2023

TODAY'S PIE 
22.5

smoked 
eel 

sandwich
14.5

s ides 
parsley potatoes 6.5

apple, pear, 
green tomato 

& mint salad 7.5
autumn greens 6.5
pommes frites 7.5

bitter leaf & mustard 
salad 7.5

with shallot 
vinegar

4.5 each
bee troot, 

pickled 
sardines, 
apple  & 

horseradish 
18.5

q v  a p e r i t i v o
pear bellini 12.5


