UCA

12:00 - 14:00 DAILY
BAR LUNCH MENU

Parmesan fries

Marinated olives and caperberries

A plate of Italian salumi 12
Bread and Luca extra virgin organic olive oil 4
STARTERS

Purple sprouting broccoli, cauliflower, romanesco, tonnato cream and capers
Salad of bitter leaves, gorgonzola, pear and candied walnuts

Fried jerusalem artichoke with hen of the woods and roscoff onion

MAINS

Trottole with delica pumpkin, chanterelle mushroom and taleggio
Cornish brill, scottish girolles, broad beans, cucumber and lemon verbena

Stillman farm pork, sweet potato, kalibos cabbage and damson

Salad of italian and british seasonal leaves 9
Crushed autumn roots with smoked butter 12
DESSERT
Tiramisu

Vanilla and yoghurt panna cotta, italian plums and blackberry granita

2 COURSES- 34
3 COURSES- 42

Please let us know if you have any allergies or intolerances
A discretionary service charge of 15% will be added to your bill.



