allergen matrix

ALL THREE FOR 12
NEGRONI CERIGNOLA OLIVES 4
APERITIVO $PRITZ vgn. gf
8.5 VERMOUTH & SODA FOLACCIA & HOUSE OIL 5.5
ROASTED GARLIC & MASCARPONE DIP 4
(v, gf)
o) COBBLE LANE N1 SOPPRESATA SALAMI 75
R WYE VALLEY ASPARAGUS | GREMOLATA 9.5
ADD BURFORD BROWN EGG 2.5
» GNUDI | SPINACH | RICOTTA | SAGE 9.5
h  SMOKED CHALKSTREAM TROUT | RATTE POTATOES | WATERCRESS 10
wan. of RADISH | RICOTTA | WILD GARLIC 75
w.vgn g SPRING GREENS | BURFORD BROWN EGG | SALSA VERDE 9
w.vor.of)  GIGLI | PURPLE SPROUTING BROCCOLI | FENNEL SAUSAGE | CHILLI 16
o) PAPPARDELLE | LAMB | ROSEMARY | WHITE WINE 19
(o) TAGLIOLINI | BROWN CRAB | MASCARPONE | LEMON 7
wovgn, of RADIATORI | RADISH TOPS | OLD WINCHESTER | CASHEW 12
(o) SPAGHETTI | MUSSELS | WHITE WINE | WILD GARLIC 15
w.von.g")  MAFALDINE CORTE | ARTICHOKE | ANCHOVY | PANGRATTATO 14

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

(v) (v, vgn®, gf") (v, vgn’, gf’)
ADD FENNEL SAUSAGE 4
+
STILL HOMEMADE MINTLEMONADE OR HOT DRINK
9.95
vV = vegetarian vgn=vegan df = gluten friendly "= option

VEGAN CHEESE IS ALSO AVAILABLE

LUNCH DEAL

THURSDAY & FRIDAY 12-3PM

SPAGHETTI CACIO E PEPE | AGLIO E OLIO | PESTO

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
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