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sourdough pizzas
10" stone baked, made with San Marzano tomatoes grown

on the lower slopes of Mount Vesuvius.

Purist v 16 
Tomato, fior di latte, basil

 

Rambler 17
Merguez sausage, fior di latte, roquito, oregano

Grazer 17
Prosciutto, goat’s cheese, walnut, honey, rocket

Forager v 17
Wild mushrooms, truffle, gorgonzola

sides & snacks

Mixed olives vg 5

Rosemary focaccia vg 5
Olive oil 

Fries vg 5

Charred corn v 5
Chilli and lime butter

small plates

Spiced carrot soup vg 8
Rosemary focaccia

Cauliflower satay vg 9
Toasted peanuts, coriander

Baked camembert v 13
Caramelised onion, walnut

desserts

70% Chocolate mousse v 9

raspberry sorbet
Apple and blackberry crumble v 8

Vanilla ice cream

Sticky toffee pudding v 8.5
Vanilla ice cream

Ice cream union ice creams v/vg 

3 per scoop

As all of our food is made in house we cannot guarantee anything is free of allergens. If you have any allergies or intolerances, please

inform a member of our team and we will do our best to accommodate you.

An optional and discretionary service charge of 12.5% will be added to your

bill, which is shared between all of our staff.

Garlic flatbread vg 7
Add fior di latte v 10

Buffalo chicken wings 9 
Blue cheese ranch sauce

please note for pizzas, we charge £2.50 per change/addition/substitution/

dishes will come out when they are ready

Mozzarella and nduja sticks 8

Dips 3 
Hot honey, buffalo, ranch, 

truffle aioli

Roasted tiger prawns 16
Miso and garlic butter

English charcuterie board 12
Focaccia, cornichons

Shepherd’s pie 16
Onion, chive 

Chicken liver parfait 11
Apricot, hazelnut, fruit loaf

Buttermilk chicken burger 14

Kimchi, gochujang

Rocket salad v 5

balsamic, parmesan


