
 

9.95

ALL THREE FOR 13.5
9

10

8.5

negroni bianco

aperitivo spritz

vermouth & soda

BEETROOT | PEAR | SHROPSHIRE BLUE | WALNUT

HISPI CABBAGE | CHILLI OIL | OLD WINCHESTER

MUSSELS | FENNEL | FOCCACIA

buTTER BEANS | NDUJA | PANGRATTO

cobble lane n1 VENISON & SLOE SALAMI 

SPAGHETTI CACIO E PEPE | aglio e olio | pesto
 

STILL HOMEMADE MINT LEMONADE OR HOT DRINK

pappardelle | cELEARIAC | TUNWORTH | RADICCHIO

CAVATELLI | WILD MUSHROOM | GARLIC | WHITE WINE

MAFALDINE | SQUASH | NDUJA | SAGE
GIGLI | CARAMELISED ONIONS | GOATS CHEESE | BROWN BUTTER

GNOCCHI | sMOKED BACON | LEEKS | OLD WINCHESTER

PACCHERI | VENISON | SOFRITO | RED WINE

4.5
(vgn, gf)

focaccia & HOUSE PESTO

4.5

(vgn*)

OLD WINCHESTER | HONEY

 

(v,vgn*,gf*)

(v, vgn*, gf*)(v)

Should you or any members of your party have food allergies, kindly inform us at your earliest convenience. While we take all
precautions to minimize the risk, due to the size and nature of our kitchen, any prepared food in this kitchen is NOT guaranteed

allergen-free. We recommend ordering with caution, especially for those with airborne allergies, such as gluten 
Please note we are cashless venue. 10.5% discretionary service charge will be added to all bills

v = vegetarian vgn = vegan gf = gluten friendly *= option

all gluten friendly pasta dishes will be served with casarecce, vegan pasta with rigatoni
most pasta dishes will be served with old winchester cheese where necessary

vegan cheese is also available

LUNCH DEAL
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THURSDAY & FRIDAY 12-3PM
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nocellara olives
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(v*,vgn*,gf*)

(v*,vgn*, gf*)

(v*,vgn*,gf*)

(gf)

(v,vgn*,gf*)

(v*, vgn*, gf*)

(v*, vgn*, gf*)

(v*,vgn*,gf*)

(v,gf)
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