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

Chilled cucumber soup, smoked cod’s roe and lovage
Salad of english courgettes, stracciatella, pickled tropea onions and chilli oil

Fried jerusalem artichoke with hen of the woods and roscoff onion

MAINS

Conchiglie with italian yellow pepper, datterini, basil and smoked almond
Cornish turbot, mousserons, broad beans and lemon verbena

Cornish lamb fillet, crushed peas, ewe’s curd and black garlic

Salad of italian and british seasonal leaves 9
Grilled piattone beans all’arrabbiata and smoked almonds 12
DESSERT
Tiramisu

Vanilla and yoghurt panna cotta, nespole, almonds and lemon verbena

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.



