
ALL THREE FOR

nocellara olives

wildfarmed focaccia

wild garlic & ricotta dip

(vgn, gf)

(vgn)

(v, gf)

add cotswold gold smoked oil 

angelo poretti

limoncello granita

aperitivo spritz

4

5

5

1.5

breakfast radish | smoked cod’s roe | tarragon

WYE VALLEY ASPARAGUS | GREMOLATA

COBBLE LANE n1 SOPpRESsATA SALAMI 

BRITISH MOZZARELLA | SUGAR sNAPS | WATERCRESS 

cornish sardines | Salsa verde

ravioli | beetroot | goat’s cheese | dill

tagliolini | pea | mint | ricotta

maltagliati | spring lamb | anchovy | rosemary

pappardelle | sausage | chilli | fennel

spaghetti | devon brown crab | old winchester | black pepper

casarecce | mascarpone | dill | watercress

spumante

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, it may contain trace amounts of common
allergens. We recommend ordering with caution, especially for those with airborne allergies, such as gluten sensitivity

Please note we are cashless venue

12

8.5

7

7.5
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v = vegetarian     vgn = vegan     gf = gluten free     * = option

8

7.5

(vgn, gf)

(gf)

(v, vgn*, gf)

(gf)

(v)

(v, vgn*, gf*)

(gf*)

all vegan pasta dishes will be served with spaghetti, and gluten free pasta dishes with penne

(v*)

(very crabby, very cheesy) 

roasted hispi cabbage | chilli | old winchester(v, vgn*, gf) 6.5

tortiglioni | garlic | pancetta | romanesco

(v, vgn*, gf*)

vanilla soft serve ice cream
affogato | pistachios | toffee fudge syrup | chocolate syrup

upgrade to tiramisu for 5

bottomless sunday
£35 per person | 90 minutes bottomless drinks | main & dessert


