HOR D’OEUVRE
Hot & Wet		£6.95 (v)
Everyday crafts men from our kitchen carefully select fresh and flavorful
ingredients and bring together the most amazing amalgamation. It’s Hot,
It’s Wet and will not only excite your taste buds but also touch your soul

The Old Miller		£4.95 (v)
Grilled artisan breads from our local artisan baker served with roasted
garlic, oil & balsamic and fait maison linguee

Earth & Silk		£8.50 (v)
Beet Pablo and Goat cheese fritters with fresh & crispy seasonal salad
and Sicilian sun blushed tomatoes

Italian Antipasti		£8.95
Cured to perfection Parma Ham, blue veined Italian Dolce Latte and
warm glazed Spanish Black Mission Fig Salad dressed with Chefs secret
honey Vinaigrette.

Jung’s Barrel 		£8.95
Traditional Italian charcuterie board served with roasted garlic, olives
and grilled breads from our local artisan baker

Country Larder		£7.95
Mixed heirloom tomato salad with baby mozzarella, baby basil leaves,
and dressed with Sicilian basil oil

Classic Tijuana Caesar 		£7.95
Crisp gem lettuce, croutons, smoked bacon, egg, anchovies, shaved Grana
Padano and original creamy Caesar Cardini dressing

Mediterranean Aura		£9.95
Fresh white tiger prawns with garlic, lemon and herb butter and grilled
breads from our local artisan bakery 		

PASTAS & RISOTTO
Chargrilled chicken and wild mushroom pappardelle with truffle
scented cream sauce 		

£17.95

Fresh white tiger prawn linguini tossed with tomato, garlic, chilli
and herb sauce		

£19.95

Handmade spinach and ricotta ravioli with tomato and		
(v)
mascarpone sauce 		

£16.95

Seasonal risotto of the day, ask your server for today’s market special
(v)

£16.95

GRILLS
Our beef is locally sourced and dry aged by our butcher in their Himalayan salt chamber
for a superior flavour.
All grills are served with vine tomatoes, 1 choice of hearty accompaniments and your choice of
sauce from béarnaise, green peppercorn, wild mushroom or truffle and herb butter.
Extra sauces £2.50
280g milk fed veal chop 		
250g / 350g / British ribeye steak

£23.95
£25.95 / £31.95

225g dry aged British fillet steak 		

£28.00

800g dry aged cote de beouf for 2 people 		

£59.95

Chicken picatta, bread crumbed chicken breast garnished with artichoke
hearts, lemon, capers and herb butter and grated Grana Padano

£18.95

Duo of lamb, 225g gigot cut leg steak and cutlet 		
£23.95
		

FISH
All fish are served with vine tomatoes, 1 choice of hearty accompaniments.
Pan roasted stone bass 		

£19.95

Chargrilled ahi tuna steak 		

£18.95

Mediterranean Aura

Fresh white tiger prawns with garlic and herb butter and grilled breads
from our local artisan bakery		

£20.95

STONE BAKED PIZZA
Our range of thin and crispy 12 stone baked pizzas are made the
traditional way using fresh, authentic Italian ingredients.

Rustic Classic 		

£11.00 (v)

Simply Salami		

£14.00

The Works		

£14.50

Nice & Spicy 		

£14.00

Chicken & Pesto 		

£14.00

The Garden Club 		

£13.50 (v)

Rustic combination of tangy Barrel & Stone tomato sauce and creamy
Fior di Latte mozzarella
Delicious cured Italian Napoli salami with tangy Barrel & Stone tomato
sauce and Fior di Latte mozzarella
Smoked speck ham, cured Italian Napoli salami, black pepper and fennel
sausage, Barrel & Stone tomato sauce and Fior di Latte mozzarella
Spicy Calabrian Nduja sausage laced with chilli spread over the pizza base,
topped with Barrel & Stone tomato sauce, Fior di Latte mozzarella, sweet
peppadew peppers, fiery salami and chilli peppers
A base of nutty green pesto stacked with crushed garlic, creamy Fior di Latte
mozzarella, chargrilled chicken, capers, courgettes and pine nuts
A vegetarian celebration with tangy Barrel & Stone tomato sauce,
crushed garlic, Fior di Latte mozzarella, sweet red onions, soft roasted
courgettes, peppadew peppers and finished with fresh wild rocket

HEARTY ACCOMPANIMENTS
Roasted baby jackets with truffle crème fraiche 		

£4.95 (v)

Rigatoni “mac and cheese“		

£4.95 (v)

Crunchy tender stem broccoli with chilli 		

£4.95 (v)

Triple cooked chips 		

£4.95 (v)

Truffle and Grana Padano triple cooked chips 		

£5.95

Dauphinoise potato 		

£5.95 (v)

Market vegetables		

£4.95 (v)

SWEET TOOTH
Rueben’s Original

New York style vanilla cheesecake with mixed berry and vanilla compote

Piedmont Cream

White chocolate and raspberry panna cotta 		

Yarde Farm ice creams

Choose from: pistachio, banoffee crunch, cherries and custard, fig and
mascarpone and vanilla

£6.95 (v)
£6.95
£4.95 (v)

Musa		
£7.95 (v)
Our twist on a classic banana split 		

Hot fudge sundae 		

£7.95 (v)

Curds & Crackers with Quince jelly 		

£9.95

Affogato

£4.00 (v)

1 shot of espresso with vanilla ice cream 		
Food allergies and intolerances: All of our food is prepared in a kitchen where nuts,
gluten & other allergens are present. If you have any food allergy or dietary requirements
please speak to a member of our team before ordering to find out more about the
ingredients. Prices inclusive of VAT at the current market rate.
(v) Suitable for vegetarian

CHAMPAGNE & SPARKLING
		
125ml
Bottle
Da Luca prosecco, Italy 		

£5.95

£27.95

Louis Dornier et Fils Brut, France 			

£39.00

Louis Dornier et Fils Brut Rosé, France 			

£45.00

28912 Lanson Brut, France 			

£65.00

Bollinger Special Cuvée Brut, France 			

£145.00

Pear and peach fruit on a lively, yet soft and generous palate.

A light, fresh, vigorously youthful Champagne with a fine, elegant,
slightly lemony nose, lively mousse and long, crisp palate.

Pinot dominated; amber-coloured rosé with classic summer-fruit
aromas, backed by fresh citrus and apple-pastry notes on the palate.
Distinctively crisp and zesty, the palate shows elegant fruit and the
finish plenty of freshness.
Its full-bodied style results from the Pinot-dominated blend, the
majority of which uses grapes from the Grand Cru village of Aÿ.

ROSE WINE
175ml

250ml

Bottle

Belvino Pinot Grigio delle Venezie, Italy

£6.05

£8.05

£23.95

Solstice Zinfandel Rosato, Puglia, Italy

£5.75

£7.75

£22.95

Delicately flavoured with notes of green apple and pear, the
palate shows a hint of sweetness making this wine just off-dry.
Coral pink, with juicy, sweet, red fruit flavours and a pinch of
spice and an off-dry finish.

RED WINE
175ml

250ml

Bottle

Between Thorns Shiraz, South Eastern Australia

£5.90

£7.90

£23.25

Tekena Merlot, Central Valley, Chile

£5.95

£7.95

£24.25

Marqués de Morano Rioja Reserva, Spain

£6.95

£9.45

£27.95

Dashwood Pinot Noir, Marlborough New Zealand			

£42.95

Lunaris by Callia Malbec, San Juan, Argentina			

£29.95

Côtes du Rhône, Les Abeilles Rouge, Jean-Luc Colombo, France

		

£29.95

Fruit-driven Shiraz with aromas of cherry and raspberry, complemented
by hints of spice and vanilla.
A fruit-driven Merlot with raspberry and blueberry fruit leading to a
soft finish.
A blend of Tempranillo, Mazuelo and Graciano grapes from the Rioja Alta
area. Aged in small oak barrels for two years before a further year in bottle.
A mature, graceful wine with a long, lingering, velvety style.
Crunchy black and red cherry fruit are backed up by winter spice, plum
and vanilla. The voluptuous and aromatic fruit flavours are supported
by smooth tannins, a refreshing cranberry acidity and rich velvety finish.

Enticing aromas of cherry and plum with a background of warming spice.
Well-structured with freshness to the finish and ripe fruit and spice again.

Seductive nose of small red fruits, but also coriander and bay leaf. Fresh and
silky on the palate, the aromas follow through on to the mouth prolonged by
notes of liquorice and spice.

WHITE WINE
Parini Pinot Grigio delle Venezie, Italy

£6.05

£8.05

£23.95

Altoritas Sauvignon Blanc, Central Valley, Chile

£5.95

£7.45

£22.95

Sancerre, Domaine des Chaintres, Joseph Mellot, France			

£42.95

Dashwood Sauvignon Blanc, Marlborough, New Zealand			

£30.95

Bespoke Chenin Blanc, Western Cape, South Africa

£22.95

Distinctive nose of wild flowers, with touches of honey and banana; dry, but
not excessively so, soft, fresh and lively with notes of ripe pear.
Light, herbaceous aromas, coupled with lemon on the dry, refreshing palate.
Aromatic floral aromas of white blossom and grapefruit on the nose; the
palate is refreshing and dry.

Brimming with zesty grapefruit, lime and Meyer lemon with mid-palate flavours
of pear and passion fruit; a perfect balance between refreshing citrus flavours
and tropical flavours married well with grassy herbaceousness.
Lively fruit-led Chenin Blanc with a typical note of richness to the palate.

Ayrum Verdejo Blanco, Valdepeñas

Verdejo is an aromatic grape variety, this example from central Spain shows
floral notes with melon and citrus fruit on the palate.

£5.75

£7.75

£20.95

